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A BSTRA C T

Beverage Management: A Curriculum Needs Assessment For
Undergraduate Hospitality Education

bv

Lisa M arie Assante

Dr. Donald Bell. Exam ination Committee Chair
Professor o f Food and Beverage
University o f Nevada. Las Vegas

This study assessed the need for beverage management curricula and the
competencies entry level beverage managers m ust possess. Data were generated by two
survey instruments; ( 1) a personal interview, and (2) a mail sur\ey. The interview
utilized a snowball sample o f 35 hospitality educators and industr} experts. The sample
selection for the mail survey included 244 domestic hotel properties and 366 domestic
restaurant properties. Study results indicate a need for a beverage m anagem ent major.
Competencies identified as important (training, communication, cost control, and
leadership skills), along with other responses, will form the basis o f beverage
management curriculum at University of N evada. Las Vegas and possibly at other four
year universities.
iii
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CH.APTER 1

THE PROBLEM AND ITS PURPOSE

Introduction
The hotel school that says it is for everybody doesn't know who it is. .And 1 think the
hotel schools have to do market and product analyses. To survive, each school must give
up its general approach and focus on a segment like so much o f the industiy itself.
(Bosselman. 1995, p. 7)
—Dr. Jerome Valien. Harrah Professor. LT^LV

This statem ent by the former Dean o f the William F. Harrah College o f Hotel
•Administration. University o f Nevada. Las Vegas offers some insight into the future of
hospitality education. Due to the segm entation o f the hospitality industry, it is important
that the graduates o f hospitality education programs have the competencies necessary to
function as effective managers. .According to Richard F. Tas ( 1988. p. 41). "Recruitment
would be substantially more successful if the would-be managers had attained
competency in the specific areas that will make for an effective manager.”
Hospitality educators and industry executives must operate contemporaneously to
ensure graduates from hospitality program s possess the competencies necessary to
perform their respective jobs upon graduation. "Job competencies are those activities and
skills judged essential to perform the duties o f a specific position " (Tas. 1988. p. 41 ).
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In 1975. Gale and Pol contended that the primary step in planning and evaluating
hospitality curriculum was the description o f required competencies for successful
functioning in a specific position. Gale and Pol (1975) support the researcher's argument
that entiy level competencies can be developed by consulting and surveying industrv'
experts. Hospitality educators must alw ays be cognizant o f industry needs. This will
assist educators in the design and implementation o f hospitality management courses.

Problem Statement
The pimpose o f this research was to assess the need for the addition o f a beverage
management major within undergraduate hospitality education curricula. In addition, a
subsequent study was developed to determ ine the competencies required for entr>' level
beverage management positions as identified and rated by food and beverage industry
professionals.

Research Questions
The ensuing research questions were addressed throughout this study.
0 1 : Do leading beverage experts in both academia and industry agree that there is
a need for the implementation o f a beverage management major within undergraduate
hospitality education curriculum?
0 2 : What are the beverage m anagem ent competencies necessary for entiy level
beverage management positions in the hospitality industry?
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0 3 : O f these competencies, what are the top five priorities for entry level
beverage managers in the hospitality industry based on the need and im portance o f each
competency?
0 4 : W hat functional areas or positions will be available to graduates o f a
beverage m anagem ent program?
0 5 : \^ liat is the level o f availability for these functional areas or positions ?
0 6 : W hat is the career path progression o f graduates from a beverage
management program ?
0 7 : H ow specialized should beverage management education be? Should it be
offered as a m ajor, as a minor, or as a certification course?

Delimitations
The m agnitude and extent o f this study was met by several constraints. The
following factors should be considered while reviewing the study.
!. The personal interview survey to determine the need for a beverage management
major was lim ited to thirty five respondents. This restriction was due to the location
o f respondents and economic feasibility.
2. The sam ple for the self-adm inistered mail survey only included industry executives
representing one hotel chain and one restaurant chain. Obviously, a study which
included different m arket segm ents would provide a more global representation o f the
industry's perspective on beverage management curriculum.
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3. O nly entry' level beverage management competencies were identified. No attempt
was made to identify these competencies as graduates progress throughout their
careers.
4. No attem pt was made to predict what competencies may become important in the
future as the industry evolves or as economic conditions vary.

Limitations
Several procedural limitations should be considered w hen reviewing the results o f
the study.
1. The responses o f the participants chosen to determine the need for the im plementation
o f a beverage m anagem ent major within hospitality education curriculum may not
accurately reflect the beliefs o f other hospitality industry e.xecutives and educators.
2. The responses o f the participants chosen to determine the beverage management
com petencies necessary for entry-level beverage m anagem ent positions may not
accurately reflect the beliefs of other hospitality industry executives and their
respective organizations.
3. .A personal interview survey was not economically feasible due to the geographic
dispersion o f the respondents. Ergo, a self-adm inistered mail survey was utilized to
gather the beverage management competency data.
4. The individual respondent's curriculum desires may be biased based on his/her
personal preferences relative to the hospitality industry. The responses may also be
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biased based on the individual respondent's knowledge o f the beverage industiy. and
its respective needs.

Assumptions
The following assumptions were made in the justification o f this study:
1. Students' competencies could have been influenced by a university's curriculum.
2. Curriculum development should be based on the com petencies required by industiy.
3. The personal interview respondents, surveyed to determine the need for a beverage
management major, were chosen through a snowball sample. This assumed that they
possessed sim ilar characteristics and were the leading beverage experts from both
academics and industry'.
4. The self-administered survey instrum ent was sufficiently inclusive o f job
competencies to provide meaning to the respondents.
5. The respondents accurately reflected the opinions o f the hospitality industry'.
6. The respondents were not prejudiced in their responses.

Definition o f Term s
The ensuing list o f terms, while common knowledge to most people, may have
been used in a different context throughout this study and consequently, need
clarification.
Competency': Those activities and skills judged essential to perform the duties o f a
specific position (Tas. 1988. p. 41).
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Curriculum: All required classroom w ork and electives at the university level. Also
included is work experience. Essentially, curriculum comprises any knowledge gained
while under the supervision o f an instructor. It can also refer to the educational plan o f an
institution, school, college, or a department, or to a program or course (Gaff. Ratcliff &
-Associates. 1996. p. 7).
Entrv Level M anagement Position: The specific positions available to individuals who
have attained the theoretical basis necessary to perform a management position. Often
these individuals lacked previous m anagem ent experience.
Food and Beverage Industry: The sub-segm ent o f the hospitality industry responsible for
the commercial production and service o f food and beverage products.
Hospitality A dministration Program: .Any college or university granting a baccalaureate
degree in the hospitality management field (M cGrath. 1993. p. 10).
Hosoitalitv Educator: A current m em ber o f the faculty o f a program, department, school,
or college that grants a baccalaureate degree in the hospitality management field
(McGrath. 1993. p. 10).
Hospitality Curriculum : The specified courses, sequence, and requirements designated
for a baccalaureate degree in a hospitality administration program (McGrath. 1993. p.
10 ).

Hospitality Industry: Businesses that operate to meet lodging, vacation, business, and
recreational needs o f visitors and the resident population. The industry includes hotels,
restaurants, bars, and any business that offer food or shelter for profit to people away
from home (Buergermeister. 1983. p. 40).
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Im portance: The value or w orth o f the competencies as determ ined by the mean scores o f
the respondents on the 5-point Likert scale anchored by not applicable (5 ) and hiuh ( 1 ).
Personal Interview : People selected to be part o f the sample w ere interviewed in person
by a trained interviewer (Cooper & Emory. 1995. p. 287).
Self-A dm inistered Mail Survev/O uestionnaire: A questionnaire, cover letter, and return
envelope were mailed to individual respondents to be executed by the respondent (Cooper
& Emory . 1995).
Snowball Sam ple: Individuals were discovered and selected through nonprobability
methods. This group was then used to locate others who possessed sim ilar characteristics
and who. in turn, identified others (C ooper & Emory. 1995).
Telephone Interview : People selected to be part of the sam ple were interviewed on the
telephone by a trained interview er (Cooper & Emory. 1995. p. 287).
The Hotel C ollege: The W illiam F. Harrah College o f Hotel A dm inistration. University
o f Nevada. Las Vegas.
Undergraduate Curriculum: The formal academic experience o f students’ pursuing a
baccalaureate degree. Such curriculum is formalized into courses or programs o f study
including workshops, seminars, colloquia. lecture series, laboratory work, internships,
and field experiences (Gaff. R atcliff. & Associates. 1996. p. 6).
UNLV: University o f Nevada. Las Vegas.
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Organization o f the Study
The purpose o f this research was to assess the need for the addition o f a beverage
m anagem ent major within undergraduate hospitality education curricula. In addition, a
subsequent study was developed to determ ine the competencies required for entry level
beverage management positions as identified and rated by beverage industry experts.
In Chapter 1. the problem, purpose, research questions, and limitations o f the
study were described. Chapter 2 includes a brief overview o f the history o f education in
the United States, and a review o f literature concerning competency based career
education, competency based hospitality education, and the future o f hospitality
education. Chapter 3 provides a com prehensive explanation o f the research methodology
that was utilized. Chapter 4 exhibits the results o f the analyses conducted for this study.
C hapter 5 summarizes the study, discusses the key findings, presents the conclusions
draw n from the research, and offers recom m endations for future research.
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CHAPTER 2

REVIEW OF LITER.ATURE

Introduction
By viewing the hospitality industry as segmented, educators can focus on the
specific segments for specialization. Following this thought process, it is important that
all hospitality education graduates possess the competencies necessary to function
efficiently as managers. In an effort to attain this goal. Harris (1994. p.68) argues that.
"Educators and industry leaders m ust work together to prepare students to face the
challenges they will encounter as they leave their academic careers and enter the
professional world."
Efforts continually need to be made to enhance hospitality educators' perspective
o f industry needs. This will assist educators in the design and implementation o f specific
hospitality management courses. The purpose o f this research is to assess the need for the
addition o f a beverage management major within imdergraduate hospitality education
from both an industry and academic perspective. Furthermore, this study will identify the
com petencies needed for entry level beverage management positions. The subsequent
pages will provide a brief overview o f the history o f education in the United States, and a
review o f literature previously conducted regarding competency based career education,
competency based hospitality education, and the future o f hospitality education.
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The Historical and Philosophical Roots o f Education
In the colonial era "the purpose o f education was related to religious heritage"
(Reinhart. 1979. p. 76). It was not necessar\' to educate children for future careers, as
they often pursued the occupations o f their parents. However, the predominate goal o f
religious fi'eedom was to teach children how to read and write. Thus, the "common"
school was developed (Reinhart. 1979).
The perpetuation o f religious heritage was the primar}’ goal o f higher education.
Hence, higher education in the colonial era was "based on the Greco-Rom an curriculum
and the philosophy o f elitism" (Reinhart. 1979. p. 76). In essence, higher education was
not for the w orking class, but for the upper class.
Prior to the Civil War. parents and apprentices or craftsmen were left to educate
children for their futiure occupations. Following the Civil War. industrialization changed
life as it was known in the United States. Industrialization caused parents to leave their
farms and begin working in factories. Thus, the creation o f one-teacher schools where
students w ould be taught general academics. Manual training, also known as vocational
education, was soon to follow. With the establishment o f the Smith-Hughes Act at the
beginning o f this century, vocational education became recognized as a viable option
(Reinhart. 1979).
The Land-Grant College Act. formally known as the Morrill Act o f 1862.
"directly attacked the elitist philosophy o f higher education in the colonial period"
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(Reinhart. 1979. p. 77). U nder the M orrill Act. grants o f land were bestowed to each
state for the development and perpetuity o f agricultural and/or m echanical arts colleges.
The com bination o f imparting both a practical and liberal education to the industrial
classes o f America was the fundamental goal o f these higher institutions. R esultant to the
Smith-Hughes Act and M orrill .Act. "education has begun to play an increasing role in
preparing people for work and allocating them to different levels o f labor" (Reinhart.
1979. p. 77).

,A Com petency Based Approach to Career Education
"A m ajor goal o f educational and vocational leaders for m ost o f this century has
been to prepare youth successfully for the world o f work" (Locke & Parker. 1991. p. 1).
In an effort to prepare students to enter the workplace, educators are faced w ith the
challenge o f comprehending and addressing the facets o f a rapidly changing work
environm ent. Locke and Parker (1991. p. 1) assert that. "If the greatest natural resource
o f a nation is in its people, then the United States holds a vast reserve o f human
potential." Hospitality industry leaders and educators need to focus on career education
and developm ent, and view students as their vast reserve o f hum an potential.
Brolin ( 1978. p. 4) defines career education as "the process o f system atically
coordinating all school, fam ily and community components together to facilitate each
individual's potentials for econom ic, social and personal fulfillment." He further clarifies
career education as being "conceived as a life centered approach to education - one that
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infuses all education" ( 1978. p. 4). Several o f the key concepts that Brolin suggests for
incorporation into career education can be directly associated with the educational
developm ent o f hospitality students. In order to facilitate a comprehensive career
education curriculum the following concepts should be incorporated.
C areer education should, at a minimum:
1. focus on the full developm ent o f all individuals:
2. provide the knowledge, skills, and understandings needed by individuals to
m aster their environment:
3. em phasize daily living, personal-social, and occupational skills developm ent:
4. encom pass the total curriculum o f the school and provide a unified approach
to education for life:
5. encourage all teachers to relate their subject matter to career im plications:
6. provide for career awareness, orientation, exploration, and skills developm ent:
7. provide a balance o f content and experiential learning, permitting hands-on
occupational activities:
8. provide a personal fram ework to help individuals plan their lives including
career decision making; and
9. provide for the acquisition o f a saleable occupational entry-level skill upon
graduation (Brolin. 1978, p. 4).
W hile this list is not exhaustive, it certainly can be utilized as a general guideline when
developing curriculum parallel with career education and career developm ent.
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"According to the National Occupational Information Coordinating Com mittee
(NOICC). career development has become increasingly important due to changes in the
economy, technology, and attitudes o f em ployers and employees" (Splete & Stewart.
1990. p. 1). NOICC believes that career developm ent should be. "delivered through
com prehensive, systematic, and sequential programs available to all youth and adults
throughout the life span" (Splete & Stewart. 1990. p. 1). Resultant to its beliefs. NOICC
instituted the National Career Development Guideline Project. This project was designed
to: ( 1) strengthen and improve comprehensive, competency-based career developm ent
programs in schools, colleges, human services agencies, community organizations, and
business settings; (2) identify via com petencies the desired outcomes o f comprehensive
career guidance programs for participants at the elementary, middle school, secondary,
and adult education levels; (3) develop the standards for staff requirem ents and
com petencies for programs at the state and local levels; and (4) develop standards that
provide criteria for setting up new program s, evaluating the effectiveness o f ongoing
programs, and improving program quality (Splete & Stewart. 1990. p. 1).
The National Career Development Guideline initiative was launched by NOICC
in 1987. It is a culmination o f work previously done by state departm ents o f education
and by professional counseling organizations. Relative to this research are the National
G uidelines Competencies for Adult Education as represented in Table 1.
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Table
National G uidelines Competencies for Adult Education

SELF-KNOWLEDGE

EDUCATION.AL &
OCCUPATIONAL
EXPLORATION

Skills to m aintain a

Skills to enter and participate Skills to make decisions.

positive self-concept.

in education and training.

Skills to m aintain effective

Skills to participate in work

Understanding the impact o f

jehaviors.

and lifelong learning.

w ork on individual and

CAREER PLANNING

family life.
Understanding

Skills to locate, evaluate, and Understanding the

developmental changes and

interpret career information. continuing changes in
m ale/female roles.

transitions.
Skills to prepare to seek,

Skills to make career

obtain, maintain, and change transitions.
jobs.
Understanding how the
needs and functions o f
society influence the natiu'e
and structure o f work.
Note. From Competencv-Based Career Development Strategies and The National Career
Development Guidelines (p. 3). by H. Splete & A. Stewart. 1990. Washington. DC:
Office o f Educational Research and Improvement.
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The guidelines shown in Table 1 represent the basic com petencies or skills that
should be included in all adult curriculum. Pursuing any aspect o f postsecondary
education is voluntary and the reasons for this pursuit vary. Splete and Stew art (1990. p.
37) argue that, "some students are primarily concerned with a search for personal identity
and self-flilfillment...[in a] supportive environm ent in which personal grow th can occur."
For these students, determ ining their future career or occupation is not their prim ary
concern. However, other students seek undergraduate or vocational education to.
"receive preparation and credentials necessary to enter a specific profession or occupation
or to prepare for advanced training or graduate education" (Splete & Stewart. 1990. p.
37). W hatever the specific circumstance m ight be. the incorporation o f these
competencies into college or vocational curriculum will ensure adherence to the lifetime
com m itm ent o f career education. Essentially, postsecondary education "may be a means
to an end rather than an end in its e lf (Splete & Stewart. 1990. p. 37).
Laurence J. Peter (1975. p. 7) asserts that. "In changing tim es, unchanging
education is not acceptable." Peter (1975. p. 7) further argues that. "Com petency-based
instruction is an effective means o f accelerating change in education." Professions
including medicine, dentistry, and architecture have been known for utilizing com petency
based criteria. Precise criteria for the skills required by smdents in these fields have been
established. Furthermore, examining boards "for admission into these professions require
not only proof o f adequate knowledge but also demonstration o f m astery o f specific and
com plex professional skills" (Peter. 1975. p. 7).
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Bisconti and Solm on (1976. p. 36) allege that. "A w ide range o f skills is necessary
for almost any kind o f bachelor's-level work." It is their b elief that. "College education
makes only a lim ited contribution toward building these skills" (Bisconti & Solmon.
1976. p. 36). B isconti and Solmon s study (1976. p. 43) indicates that. "By imparting
general know ledge, colleges are preparing people for all aspects o f life, including careers.
However, general know ledge often does not prepare people for work." The study infers
that while "m ost graduates make some use in their work o f th eir college courses, more
than half are not using their major firequently. They use their non-m ajor courses even less
frequently" (B isconti & Solmon. 1976. p. 43). Bisconti and Solm on (1976) conclude by
recommending that the first step in curriculum development.
should be to analyze the work perform ed in particular occupations. It is. after
all. a group o f activities, not an occupation, that one is hired to perform (p.
43)...This being so. colleges m ight better use their resources if they provide
students w ith generally applicable, career-related skills and com petencies,
plus entry-level skills in special areas o f vocational interest, leaving the more
advanced training to the employer. This approach w ould have advantages for
both the em ployers and the students. For the em ployer, it would bring more
broadly capable and flexible individuals into entry-level baccalaureate jobs
where they could train on ± e job for advancement. For the student, it would
perm it m ore diverse career possibilities (p. 44)...ln the final analysis, it is
im portant to rem em ber that higher education serves a variety o f functions
beyond those o f providing job-specific skills. While career-oriented training
imparts capabilities useful in the initial jo b search, personal growth - which
is a m atter o f life-long attainment — is also nurtured and inspired by the
undergraduate years. The assessment o f their education by to d ay 's graduates
suggests a qualified endorsement. It also suggests that the nation's colleges
re-exam ine the "mix" being offered to their successors in the classrooms, so
that the next generation to graduate into a world o f uncertainties and change
may do so w ith its fundamentals firm and its adaptability a foregone
conclusion, (p. 46)
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H alasz (1988) lends credence to the 1976 Bisconti and Solmon study by
discussing the 1988 "Building a Qualitv W orkforce" study conducted by the U.S.
D epartm ents o f Labor. Education, and Commerce. This study identified the needs o f the
business community for entrv' level workers. Specifically, the deficiencies in their
basic/core skills were determined. The findings included, but were not lim ited to the
following: ( 1) the skill deficiencies in the w orkplace cost U.S. businesses monetarily,
through waste, lost productivity, increased rem ediation costs, reduced product quality,
and ultim ately a loss in competitiveness: (2) educators agreed with business about the
overall goals o f education and about the skills needed in the workplace, however, only a
few educators acknowledged that the gaps were as severe as industry indicated: (3)
educators may not be translating their understanding o f business needs into what happens
in the classroom ; (4) employers m ust do a better jo b o f anticipating future work force
needs and communicating these needs to educators, parents, students, and other
com m unity resources which can help address these needs; and (5) both em ployers and
educators stressed the need to develop mechanisms to reduce the isolation o f their worlds
in order to improve students' preparation for the workplace and for responsible adulthood
(H alasz. 1988. pp. 9-10). Relative to career education and its competencies, this study
concluded that the quality o f education must be im proved through increased
accountability in order to meet rigorous performance standards. It also inferred that
career educators, the community, and businesses m ust unite and integrate efforts to
ensure quality in education and the work force (Halasz, 1988).
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The com petency based approach to the career education literature discussed in this
section alludes to the growing awareness on the part o f educators and businesses for the
need o f curriculum development to be relevant and congruous. The preeminent
pedagogical concern is how to change the current curriculum to reflect the goals o f career
education. These goals include, "making existing substantive content more relevant and
meaningful...by infusing existing substantive content with meaningful career-oriented
exam ples and materials" (Reinhart. 1979. p. 79).
Reinhart ( 1979. p. 79) defines infusion as. "to pour in or to cause to be permeated
w ith something (as a principle or quality) that alters usually for the better." The infusion
strategy in career education allows for the permeation o f selected elements into the
existing curriculum. These elements w ill permit the fulfillment o f the intended
curriculum , while simultaneously offering a new focus or emphasis. The infusion
strategy is best described in the following paragraph.
The infusion strategy' in curriculum developm ent is the strategy in which a
new program or emphasis is introduced into the existing school ciuriculum
and organizational structure. It is a strategy which does not demand
uprooting, upheaval, crowding, displacem ent, or the fast elimination o f the
present curriculum. It is a strategy which can eventually bring about
significant change, with recognition that wise change is made slowly and
thoroughly, that swift and overnight changes are usually not effective. It is
a strategy that reaffirms the worth o f examining present program practices for
possible union with the newly-introduced ideas for curriculum improvement.
It is a strategy that recognizes the wisdom o f permeating the curriculum
throughout, which usually results in more durable or permanent change. It
is a strategy which recognizes the need for slow permeation, because
curriculum change can occur only through the reeducation o f teachers.
(Reinhart, 1979. pp. 79-80)
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The infusion strategy m odel parallels the purpose o f this research. Once the need
for the addition o f a beverage m anagem ent major has been determ ined, the competencies
necessary' for entry level beverage management positions will be identified. Current
hospitality programs will need to be reviewed in order to ascertain the most appropriate
method o f infusing new beverage m anagem ent curriculum. The infusion strategy in
career education allows for the perm eation o f selected elements, in this case beverage
managem ent, into the existing curriculum . The beverage managem ent elements will
permit the fulfillment o f the intended hospitality curriculum, w hile simultaneously
offering a new focus.
The purpose behind com petency based career education is to. "combine the
pedagogical heritage o f our past and the technical sophistication o f the present to create
an educational system that has a relevant academic curriculum and a humanistic
vocational curriculum" (Reinhart. 1979. p. 78). Students, educators, and businesses will
all benefit from curriculum that has been infused by career education.

A Com petency Based A pproach to Hospitality Education
"Today’s beginning hospitality manager needs a diversity o f talents, skills and
com petencies to meet the experiences o f the industry" (Hsu & Gregorv'. 1995. p. 262).
Prior to developing and evaluating a hospitality program, it is necessary to request
inform ation from the industry as to w hat qualifications graduates are expected to have.
Hsu and G regory (1995) subm it that the initial step in planning and evaluating hospitality
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curriculum is the description o f competencies required for success. This concept was
based on surveys conducted by the following industry experts: Gale and Pol. 1975:
M ariam polski. Spears, and Vaden. 1980; and Buergermeister. 1983. Collectively, these
experts determ ined that technical and human skills were more important than conceptual
skills for entry level managers.
A 1988 study perform ed by Richard Tas revealed that there were six human
relations com petencies regarded as most essential for hotel management trainees. These
six essential com petencies were (Tas. 1988, p. 42);
1. m anages guest problems with understanding and sensitivity;
2. m aintains professional and ethical standards in the work environment;
3. dem onstrates professional appearance and poise;
4. com m unicates effectively both in w riting and orally;
5. develops positive custom er relations; and
6. strives to achieve positive working relationships with em ployees based on
perceptions o f work interactions.
A ccording to a study conducted in 1989 by Hogan. 77 U.S. hotel and restaurant
com panies cited m arketing and sales, food and beverage, and housekeeping management
as the three prim ary areas o f employment for entry level managers. The study further
indicated the im portance o f people skills in the areas o f human relations and service.
In 1992 and 1993. Jones. Izzolo. and Christianson conducted studies o f hospitalit}'
recruiters. The recruiters were asked to rank in order o f importance ± e attributes they
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desire when em ploying hospitality graduates. The results indicated work experience,
verbal com m unications, personal appearance, and grade point average. The only variance
from 1992 to 1993 was that work experience and verbal communications changed
positions.
Casado conducted another study from an industrv' perspective in 1993. Recruiters
were requested to rank hospitality courses in order o f importance relative to the future
success o f hospitality graduates. The top five courses in order o f importance were: ( 1)
food, beverage, and labor cost control: (2) principles o f management; (3) hospitality
human resources; (4) industry work experience; and (5) hospitality accounting.

The Future o f Hospitality Education
The future o f hospitality education rests on the premise o f open com m unication
between industrv' and educators. Tom Baum further supports this premise by the
following statem ent, which served as the basis for the research he conducted in 1991 :
.At a large num ber o f tourism destinations, the hotel industry' is faced w ith the
chronic shortage o f high-caliber management recruits. Therefore, the link
betw een college education and industry's requirements is the subject o f
particular focus, (p. 80)
O keiyi. Finley, and Postel (1994) conducted a survey o f food and beverage
management competencies. This study included the opinions o f industry executives,
hospitality educators, and students. The relevance, according to the researchers, was that
all three groups had a stake in the education process. The research was designed to: (1 )
determine im portance ratings for food and beverage m anagement com petency statements
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for hospitality practitioners: (2) compare differences o f opinion for these three groups;
and (3) determine the best method to teach these competencies to students (Okeiyi. et al.
1994. p. 37).
The results o f this study indicated that there was a consensus among
industry, educators, and students on the importance o f most com petencies for hospitality
graduates. Human relations and managerial skills were considered the m ost important,
w hile technical skills were rated less important. O f interest to this researcher was the
suggestion that competencies such as beverage control and alcoholic beverage
preparation and sales were rated low by industiy' practitioners and high by educators and
students. The authors’ suggestion for further investigation o f the beverage area correlates
w ith the researcher's proposed area o f study.

Chapter Summary
This review o f literature has voiced the opinions o f representativ'es from: the
U nited States Departments o f Labor. Education, and Commerce; educators employed in
prim ary, secondarv'. and postsecondary institutions; hospitality educators; hospitality
students; and the hospitality industry. The common goal that these representatives share
is to provide students with the competencies and skills necessary to enter the work force.
The literature distinguished various competencies that should be incorporated into the
concept o f career education, as well as com petencies specific to the hospitality industry.
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The majority o f the competencies identified as a prioritv' were associated with human
relations and communication skills, leaving technical skills in the background.
The competency based approach to the career education literature discussed
suggests the growing awareness on the part o f educators and businesses for the need o f
curriculum developm ent to be relevant and congruous. Viewing the hospitality industry
as segm ented will permit educators to concentrate on the specific segm ents for
specialization. Thus, allowing for a competency based career education curriculum that
will provide all hospitality education graduates with the competencies necessary to
(unction efficiently as managers.
The purpose behind competency based career education is to. "combine the
pedagogical heritage o f our past and the technical sophistication o f the present to create
an educational system that has a relevant academic curriculum and a humanistic
vocational curriculum" (Reinhart. 1979. p. 78). By acknowledging the controversy
between educating individuals for life long careers versus entry level positions, the need
for educators to blend career skills with competencies becomes apparent. Thus, the
ultim ate goal o f education is not only to teach competencies for entry level qualifications,
but to teach skills that would provide a basis fi’om which one could draw upon throughout
a lifetime.
Pertinent to the design and implementation o f a career based hospitality
m anagem ent program, hospitality educators must always be cognizant o f industry needs.
Hospitality management curriculum assists students in developing specific competencies

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

24

that are important for success as entry level hospitality managers. Simultaneously,
hospitality management curriculum m ust also provide students with life long tools that
can be utilized throughout their careers. Strong reciprocal relationships between students,
educators, and industry are necessary when assessing hospitalit}' programs in preparing
students for a career in the hospitality industry.
From this point, one could easily deduce that curricula must be reviewed, revised,
and updated as competency requirem ents change. Hospitality industry leaders and
educators need to focus on career education and development, and view smdents as their
vast reserve o f human potential. G iven that the only constant in the hospitality
environm ent is change, open com m unications and a joint effort between hospitality
executives and hospitality educators is critical to the success o f today's smdents.
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CH APTER 3

RESEARCH METHODOLOGY

Introduction
The purpose o f this exploratory study was to assess the need for the addition o f a
beverage managem ent major within undergraduate hospitality education curricula, and to
determine the com petencies required for entry level beverage m anagem ent positions as
identified and rated by food and beverage industry professionals. The optimal research
methodology m ust offer an equality between the resources available and the information
necessary to protect the integrity o f the study. This chapter contains a description o f the
methodology used and the reasons for selecting such methodology. It is divided into
eight sections: ( 1 ) sam ple selection: (2) personal/telephone interview sample selection:
(3) design of the personal/telephone survey instrument; (4) self-adm inistered mail survey
sample selection; (5) design o f the self-administered mail survey instrum ent; (6) data
collection; (7) data analysis; and (8) chapter summary.

25
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Sample Selection
As the study sought to assess the need o f a beverage management major and to
develop the com petencies necessary for entry level beverage management positions, the
need for the expertise o f industry executives and educators became apparent. Hence, a
two step process was utilized to conduct the research.

Personal/Telephone Interview Sample Selection
The first step was to design a questiormaire that would determ ine the need for a
beverage m anagem ent major. This questionnaire was administered through a
combination o f personal face-to-face interviews and telephone interviews. The survey
consisted o f a nonprobability snowball sam ple o f food and beverage academic and
industry experts. Cooper and Emory (1995) define snowball sampling as.
individuals [who] are discovered and may or may not be selected through
probability methods. This group is then used to locate others who possess
similar characteristics and who. in turn, identify' others...[T hus.] the
“snow ball" gathers subjects as it rolls along, (p. 230)
The logic behind choosing a snowball sam ple o f experts stemmed from the premise that
educators and leaders in the hospitality industry' need to operate contemporaneously to
prepare students to face the challenges they will encounter during the transition from
academics to industrv.
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A snowball sample can also be view ed as a group o f stakeholders. A
stakeholders' group is. "com prised o f industry representatives who held a stake in this
research process" (W right. 1990. p. 118). W right (1990) asserts that.
a stakeholders' group [should be] included because o f the philosophy that key
decision m akers who have an interest (or potential stake) in a research
outcom e m ust have a close and a significant involvement in shaping that
research activity', (p. 118)
The snowball sam ple or stakeholders' group chosen for this particular study was
comprised o f individuals representing the groups who will be affected by. or who will
utilize the inform ation resulting from this research (i.e.. students, hospitality educators.
and hospitality industry executives). The initial group o f food and beverage experts
included; Dr. D onald Bell. Professor. (JN LV ; Dr. John Stefanelli. Food and Beverage
Department C hair. UNLV; Dr. Robert Bosselm an. Professor. UNLV; Mr. Claude
Lambertz. Chef-Instructor. UNLV; and M r. Adam Carmer. Somm elier and Adjunct
Professor. UNLV. For a complete list o f participants and their responses, please refer to
Appendix VII.
In choosing the respondents for the initial step o f the study, it was necessary to
ensure an equal distribution between educators and industry experts. The investigator
also wanted to ensure that the study was not influenced by responses from one specific
geographic region. Therefore, respondents were chosen from different locations
throughout the United States. Primarily due to the logistics o f interviewing the
respondents and the financial constraints o f this research, the total snowball sample
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population was limited to a m aximum o f 35 participants. A dditionally, this first step was
designed to determine if industry experts and educators agreed that there was a need for a
beverage m anagem ent m ajor. Once this need was concluded, a m ore detailed mail survey
was designed to determine the competencies necessary for entry level beverage
m anagem ent positions. B oth surveys were submitted for approval to the Office o f
Sponsored Programs at U N LV (Appendix I).

Design o f the Personal/Telephone Survey Instrument
The survey, as show n in Appendix II. was divided into three sections: ( I ) an
introduction; (2) dem ographic information; and (3) the needs assessm ent questions. The
dem ographic information consisted o f the respondent's name, title, employer, telephone
num ber, and w hether it w as a personal or telephone interview .
The needs assessm ent section o f the survey was comprised o f seven questions.
The prim ary question that the interview attempted to answer was if the hospitality
industry has the need for graduates with a specialized degree in beverage management.
The subsequent four questions were based on a positive response from question number
one. These questions addressed the specific positions that would be available to
graduates o f a beverage m anagem ent program; the level o f availability o f such positions;
the career path progression o f these graduates; and how specialized should beverage
m anagem ent be. Being a snow ball sample, question number six asked the respondents to
identify any experts the field o f beverage managem ent that they felt should be included in
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this study. The final question requested any additional comments regarding beverage
management.

Self-Adm inistered Mail Survey Sample Selection
Hospitality m anagem ent curricula assists students in developing specific
com petencies that are important for success as entry level hospitality managers. Strong
reciprocal relationships between students, educators, and industry professionals are
necessary when assessing hospitality' programs which prepare students for entry level
m anagem ent positions. The purpose o f step two o f this research is to determine the
com petencies required for entry level beverage management positions as identified and
rated by food and beverage industry professionals. Based on the comments o f the
respondents, a guideline from which hospitality educators could potentially base beverage
m anagem ent curricula can be developed.
The sample selection for the self-administered mail surv ey instrument consists o f
one lodging and one foodservice chain operator. For the purposes o f this study, it was
assum ed that these respondents accurately reflected the opinions o f the hospitality
industry. Specifically. Hilton Hotels Corporation and T.G.l. Friday's were the two chains
selected to represent the hospitality industry.
Hilton was favored for several reasons. First. H ilton's interest in hospitality
education is evidenced by its com m itm ent at the University o f Houston. Given this direct
relationship between education and industry, the accessibility to industry executives and

Reproduced with permission o f the copyright owner. Further reproduction prohibited without permission.

30

data collection was met with ease. Hilton Hotels Corporation is also known for its
recruiting efforts at four year hospitality education programs, as well as its management
training program for all entiy level managers. .Additionally, the annual food and
beverage revenue for Hilton Hotels averages approximately 49.5 percent o f total revenue.
Relative to the data collection and survey results, was selecting a foodservice
chain whose annual revenue relies heavily on the consum ption o f alcoholic beverages.
Hence. T.G.l. Friday's was elected as the representative foodservice operator. .According
to Craig Shapiro. Chicago .Area Beverage Manager. T.G .l. Friday's beverage mix is
responsible for approximately 25 percent o f its total revenue. T.G.l. Friday's is also
known for its recruitment and extensive beverage training o f entry level managers, and
because o f this, they considered them selves a stakeholder in this research. Their
commitment to this research was evidenced by their involvement in the data collection
process and their desire to obtain a copy o f the com pleted study. Hopefully, the results
will be able to be incorporated into their training and development processes.

Design o f the Self-Administered Mail Survey Instrument
The questionnaire designed was a self-administered mail survey com prised o f a
list o f competencies that graduates o f beverage m anagem ent programs should possess.
These competencies were compiled from previous research conducted by Tas (1988).
Getty (1990). Baum (1991). Sammons & Gates (1996). and the American Culinary
Federation Educational Institute (1997).
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The survey instrument, as shown in A ppendix III. was divided into seven major
sections: {1) a cover letter; (2) human relations and management; (3) beverage
management; (4) hum an resource issues; (5) cost control and financial management; (6)
legal aspects; and ( 7) demographic inform ation. The respondents were asked to rate the
importance o f each competency. The survey was designed to determine the importance
o f each question, rather than to rank their im portance, ^ lie n a rating scale questionnaire
is used, there is the potential that the m ajority o f the questions are rated very high or very
low. Erdos (1983. p. 68) argues that there are two predominate advantages of this
method:
1. The respondent is not forced to m ake comparative judgm ent; he can rate all
three com panies excellent, or he can indicate that they are all poor on any
given criterion, and
2. The rating scale can be as wide in range and. therefore, as sensitive as the
researcher desires. It is used to rate the importance o f each competency within
a specific categoiy. The com parisons are made after tabulating the replies, by
com paring average ratings.
The survey was scored using a five category Likert scale. The categories, by
degree o f education needed, were: ( I ) high. (2) moderate. (3) low. (4) no. and (5) not
applicable. After the respondents had evaluated the educational need for each
competency and rated the degree o f education necessary, they were asked to rank the top
three priorities for entry level beverage m anagers based on the need and importance o f
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each competency. Once this was completed, the respondents were asked to review their
choices and select the top five most important com petencies needed for entry level
beverage management positions. The final step w as to complete the demographic section
o f the survey and to return it in the postage-paid envelope provided.

Data C ollection
The survey instrum ents attempted to answ er two interrelated questions. Is there a
need for a beverage m anagem ent m ajor to be offered in hospitality education program s?
And the second, what are the beverage management competencies needed for an entry
level management position in the hospitality industry ? The first question was answered
through the personal/telephone suiwey instrument. The second question was answ ered
through the use o f a self-adm inistered mail survey.
The respondents for the personal/telephone sur\'ey were initially contacted by
phone to schedule an interview. For those respondents who were located in Las Vegas
and available, a face-to-face interview was conducted. For those whose schedules did not
permit a face-to-face interview or were located in another region, a telephone interview
was conducted. If responses were not received w ithin two days from the first m essage, a
return call was made. At this point, the interviewer asked whomever answered the phone,
when the best time to reach the respondent would be and called back at that tim e. If
contact was still not made after the second attem pt, a third message was left.
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The interview technique was chosen because o f the anticipated good cooperation
o f the respondents. This technique allowed the interviewer to answer questions about the
survey, probe for answers, and use follow-up questions. Additionally, the completion
time was much quicker than a mail survey and. given that this research w as a two step
process with step two hinging on step one. time was o f the essence.
The targeted respondents at Hilton Hotels Corporation and T.G.l. Friday's
(Directors o f Food and Beverage and General M anagers, respectively) w ere sent a self
adm inistered mail survey (Appendices III and IV). A total o f 244 surveys were mailed to
Hilton Hotels Corporation domestic properties and 366 surveys were m ailed to T.G.l.
Friday's domestic properties. Prior to mailing the survey, a pilot test was conducted on
the survey instrument. The com petencies in the job related areas of: hum an relations
management; beverage management; human resource issues; cost control and financial
management; and legal aspects, as well as demographics and other questions occurring on
the survey were determined and validated by a literature review o f previous research, by
food and beverage faculty at UNLV. and by graduate and undergraduate students at
UNLV. .A total o f twelve respondents reviewed the survey. The majority o f the
com m ents related to the clarity o f the instructions for completion o f the survey, and the
definitions o f some o f the terminology that was being used interchangeably. The food
and beverage faculty respondents requested that the competencies listed in each categorv'
be rearranged into a more cohesive format. For example, in the cost control and financial
m anagem ent section, it was suggested that the com petencies read as they would be taught
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from a cost control text book. Additional competencies such as understanding the
evolution o f bar operations in the United States were added. In the demographic section,
corporate versus franchise operations was added, as well as the question o f how the
respondents see the beverage industry evolving over the next ten years. On the basis o f
their collective recom m endations and comments, inclusions and revisions were made
accordingly in the final questionnaire.
The researcher drafted two cover letters, one for Hilton Hotels and one for T.G.l.
Friday's, which specified the purpose o f the research, and a cut-off date o f one week for
the return o f the questionnaires. To entice the respondents to react within the one week
deadline, entrance into a one hundred dollar drawing was offered. The surveys were then
numbered, to ensure efficient tracking upon return. Included in the questionnaire package
for Hilton Hotels was the cover letter, the survey, and a self-addressed stamped envelope
(.Appendix III). Included in the questionnaire package for T.G.l. Friday's was their
specific cover letter which stated that the survey was being adm inistered in conjunction
with T.G.l. Friday's, the survey, and an envelope addressed to Kathie Keller. Senior
.Administrative Assistant for Training and Development at Friday's Hospitality
Worldwide corporate office in Dallas. Texas (Appendix IV).
A post card reminder was mailed to all Hilton non-respondents one week
following the initial mailing (Appendix V). Three weeks after the initial mailing, another
survey and a new cover letter (Appendix VI) were sent to the rem ainder o f the Hilton
non-respondents. Kathie Keller at Friday's Hospitality W orldwide overnight mailed the
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surveys to all o f the domestic T.G.I. Friday's operations. She was responsible for
tracking the responses, as well as conducting follow-up phone calls and messages via email to non-respondents. Once Kathie spoke to the non-respondents, she sent out
additional copies o f the original survey as necessary.

Analysis o f Data
The two primary questions this study addressed were: Does the Hospitality
Industry have a need for graduates w ith a specialized degree in beverage m anagem ent and
what are the top five competencies necessar} for entry level beverage management
positions? The method and type o f research for this portion o f the study was descriptive.
Descriptive studies, as defined by C ooper and Em ory (1995. p. 122). "concerns a
univariate question or hypothesis in w hich we ask about, or state something about, the
size. form, distribution, or existence o f a variable."
.A. qualitative analysis was perform ed on the data collected through the
personal/telephone interview. "Q ualitative m odels are especially useful when subjective
factors are expected to be veiy im portant or when accurate quantitative data are difficult
to obtain" (Render and Stair. 1997. p. 175). The analysis determined if there was a need
for graduates with a specialized degree in beverage management. It also determ ined the
types o f positions that would be available, the career path progression o f beverage
m anagem ent graduates, and how specialized beverage management education should be.
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Statistical analysis on the responses to the self-administered mail survey was done
using the Statistical Package for Social Sciences (SPSS 7.5 for Windows). The analysis
o f data consisted of: ( 1) calculating the response rate o f completed surveys: (2)
com puting the frequencies for all data, including the percentages and means: (3) ranking
the top three competencies in term s o f need and importance, according to the five
sections o f the survey instrument: (4) ranking the top five overall competencies in terms
o f importance: and (5 ) establishing the frequencies, percentages, and means (where
applicable) for the background inform ation/dem ographic section o f the survey. .A
qualitative analysis was also perform ed on the questions 7 and 8. as they were open
ended.

Response Rate
The response rate for the personal/telephone survey was calculated by dividing
the num ber of com pleted surveys by the number o f possible respondents. The same
m ethod was used to calculate the overall response rate for the self-administered mail
survey. Additionally, the response rate for Hilton Hotels Corporation and T.G.I.
Friday's were calculated individually.
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Frequency Analysis
Frequency analysis was performed for all quantitative data gathered from Hilton
Hotels Corporation and T.G.I. Friday's. The analysis contained the frequency,
percentile, and mean o f each competency.
In an effort to provide representative results, recoding o f the data was necessar>-.
The variables were recoded in SPSS to reflect 0 as "not applicable " and 4 as "high." so
that the mean of the individual com petencies would be higher. To coincide with
previous research and from an intuitive sense, the higher the number the greater the
degree o f education needed.

Chapter Summary'
This chapter discussed a description o f the research methodology used and the
reasons for selecting such methodology. The type o f research, sample selection, survey
instrument design, data collection methods, and data analysis were presented. The design
and implementation o f the research methodology, with the assistance o f the snowball
sample o f experts, permitted the developm ent o f a product that could be used
operationally, while simultaneously contributing to the evolution o f theory.
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CHAPTER 4

DATA RESULTS

Introduction
Chapter 4 exhibits the results and findings o f the analyses conducted for this
study. Table 3. illustrated in Appendix VII. presents the qualitative findings from the
personal/telephone interview. In analyzing the results o f the self-adm inistered mail
survey, statistical measures were used. These results included: the calculation o f the
total response rate o f all com pleted surveys: establishing the frequencies for all
competencies: ranking all competencies in terms o f need and importance: establishing the
frequencies for the demographic section o f the survey: and calculating the appropriate
means.

Response Rate o f Personal/Telephone Interview
The rate o f response for the personal/telephone interview was based on the total
number o f interviewees. Based on the responses o f the original people interviewed, the
snowball sample grew to a combined total o f 35. O f the 35 potential respondents. 23
actually participated in the survey. Thus, indicating a 66 percent response rate.

38
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Results o f the Personal/Telephone Interv iew
Table 2 represents the snowball sam ple, inclusive o f tlie non-respondents. It
alphabetically lists their names, occupation, and organization!s) they are em ployed by.

Table 2
Snowball Sample for the Personal/Telephone Interview
N ame

Occupation

Organization

.Asch. .Allen

Chef/Instructor

.Area Technical Trade C enter
and UNLV

.Aziz, Gamal

VP o f Food & Beverage

Bellagio Hotel and Casino. Las
Vegas

Bell. Donald

Professor

UNLV

Bosselm an. Robert

Full Professor

UNLV

Brahm a. Sujoy

Director o f F & B Services

H arrah’s Hotel & Casino. Las
Vegas

President

National Restaurant Assoc.

CEO

G odfather's Pizza

C anacosa. Tonv

Beverage Manager

Mirage Resorts

C arm er. .Adam

A djunct Professor/Sommelier

UNLV

D ellaPenna. Nick

Beverage Manager

C aesar's Palace. Las Vegas

D ickson. Lee

Professor

Florida International Universitv

Cain. Herman
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Divine. H. .Andv

Professor

Universitv o f Denver

Dodd. Tim

Professor/Graduate .Advisor

Texas Tech Universitv

Duetsch. Ken

VP o f Food & Beverage

Las Vegas Hilton

Edel. Bruce

General Manager

Chili's Restaurants

Geddes. Steven

D irector o f Fine Wine &

Southern W ine & Spirits (SWS)

Education/M aster Som m elier

of Nevada

.Adjunct Professor

LTNLV

Sales Supervisor/Som m elier

SWS o f N evada

.Adjunct Professor

UNLV

Guidry. Bo

D irector o f Food & Beverage

Hard Rock Hotel. Las Vegas

Jackson. David

General Manager

.Applebee's Restaurants

JafFe. William

A ssociate Professor

Purdue U niversitv

Beverage M anagement Special

CHRIE

Goitia. Tony

Interest Sections C o-C hair
Johnson. Howard.

Owner/Beverage M anagem ent

Beverage M anagem ent

R.H. - "Bob"

Specialist

Services. Florida

Koppel. Joe

.Associate Professor

Universitv o f San Francisco

Beverage M anagement Special

CHRIE

Interest Sections C o-C hair
Lambertz. Claude

ChefTnstructor

UNLV

Luciani. Valentino

Instructor & .Author

UNLV

M avnard. MJ

Beverage M anager

Hard Rock Hotel. Las Vegas
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Metcalfe. Eileen

Beverage Manager

Stratosphere. Las Vegas

Miller. Don

General Manager

Country Star. Las Vegas

Moch. Dannv

General Manager

Gonzales Gonzales Restaurant
at NY NY Hotel & Casino. Las
Vegas

Moreo. Pat

Professor/Program D irector

New Mexico State

O'Shields. Brian

VP o f Food & Beverage

Bellagio Hotel & Casino. Las
Vegas

Plotkin. Robert

Owner/Beverage M anagem ent

Barmedia: Tucson. .AZ

Specialist
Puck. W olfgang

Restaurateur/Chef/Owner

Spago. Beverly Hills

Shapiro. Craig

Chicago Area Beverage

T.G.I. Friday's

Manager
Stefanelli. John

Professor and F & B

LTNLV

Department Chair
Werlv. Barbara

Wine Director/M aster

C aesar's Palace. Las Vegas

Sommelier

Wrigley. Frank

Adjunct Professor

UNLV

VP o f Food & Beverage

B allv's. Las Vegas
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The verbatim interview responses are exhibited in Table 3 (Appendix VII).
Question 1 asked: Based on your experience, does the hospitality industr>‘ have the need
for graduates with a specialized degree in beverage management? Out o f the 23
respondents. 17 (74 percent) indicated that there is a need for graduates with a specialized
degree in beverage management. O f the 6 respondents (26 percent) who answered "no”
to question 1. 3 (50 percent) qualified their statements by implying that there is some
need for beverage managem ent as long as it is coupled with food and other areas. The
remaining 3 negative responses felt that beverage management was too specialized. They
also expressed concerns that industry could not support graduates from such a degree, and
their future career progression would be lim ited because o f such a concentrated
knowledge base.
If question 1 was answered positively, question 2 asked: WTiat functional areas or
positions will be available to graduates o f a beverage management program? There were
a total o f 18 responses. The answers included: beverage manager: bar manager:
beverage director: assistant food and beverage manager: food and beverage manager:
restaurant manager: positions in beer or distribution companies: night club and disco
management: buyer for supermarkets: sales representative for wineries: research and
development positions: wine cellar manager: and sommelier.
There were 15 respondents who answered question 3: What is the level o f
availability o f these functional areas? The responses varied from no availability to
greater availability in traditional food and beverage jobs because o f perceived knowledge
based on the education.
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Question 4 asked; How do you envision the career path progression o f graduates
from a beverage m anagem ent program? O ut o f the 18 respondents, the most predominant
concern raised in response to this question was the ability to cross over into food or hotel
operations if the students' concentration was only beverage. If the proposed beverage
management program was combined with culinary arts and managem ent, then the
employees would be able to progress from a beverage manager position to a restaurant
manager position and continue upward to food and beverage director and eventually on to
hotel operations. However, if the program was too specific to beverage management. Las
Vegas was the only location listed where there might be potential growth within beverage
departments, strictly because the size o f the operations.
Question 5 attem pted to determine how specialized beverage management
education should be. Should it be offered as a major, as a minor, or as a certificate? A
total o f 21 interviewees (91 percent) responded to this question. Several people voiced
concerns o f overspecialization. Fifty-two percent ( 12) o f the participants stated that if
beverage management was to be offered as a m ajor it needs to be combined with culinary
arts management. One person stated that it should be offered as all three; a major, a
minor, and a certification. .Another respondent felt it should be offered as a major and a
minor, but not as a certification. Five interview ees preferred to see beverage management
offered as a minor, a discipline, or a concentration.
Question 6 was the basis for the snowball sample. It asked: Are there any experts
in the field o f beverage management who you recommend to be included in this study?
The responses to this question are represented in Appendix VII. Table 3. Question 6.
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Question 7 was the final question in the interview process. It asked if the
respondent had any additional com m ents regarding beverage management at this time.
There were a total o f 17 additional com m ents. Bosselman stated that culinary' arts and
beverage m anagem ent will com plem ent each other and open other doors for graduates.
His opinion on com bining beverage m anagem ent with culinary arts management seemed
to be echoed throughout the majority o f the comments.

Response Rate o f the Self-.Administered Mail Survey
The rate o f response was calculated for the total com bined population o f Hilton
Hotels Corporation and T.G.I. F riday's, as well as for each respective company. The
total combined population was 610. O f the 610 managers surveyed. 144 responded,
resulting in a cum ulative response rate o f 24%. .A total o f 244 surveys were adm inistered
to Hilton Hotels Corporation, o f which 93 recipients responded, resulting in a 38%
response rate. T.G.I. Friday's received 366 surveys. O f the 366 managers surveyed, 51
completed the survey, resulting in a 14% response rate.

Results o f the Frequency A nalysis
The initial step in the analysis was calculating the frequencies for all o f the
quantitative data collected. The frequencies were grouped and calculated according to the
five sections o f the survey: (.A) Human Relations and M anagement; (B) Beverage
M anagement; (C) Human Resources Issues: (D) Cost Control and Financial
M anagement: and (E) Legal Aspects. Initially, the respondents were asked to rate the
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competencies in terms o f educational level or knowledge needed on a scale o f I (high) to
5 (not applicable). The variables were recoded in SPSS to reflect 0 as not applicable and
4 as high, so that the mean o f the individual competencies would be higher. From an
intuitive sense, the higher the num ber the better. Tables 4 through 8 illustrate the results
of the frequency analysis for each competency where the respondents rated the level o f
education or knowledge needed as high.
The frequency analysis for Section A: Fluman Relations and Management,
illustrated in Table 4. shows that 63 percent o f the respondents rated management ethics
as needing a high level o f education or knowledge. NMiereas. 62 percent and 56 percent
o f the respondents rated the degree o f knowledge needed for internal com munications and
leadership as high, respectively.
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Table 4
Frequency Analysis o f Section A: Human Relations and Management - Ranked bv
Frequency

Competency
M anagement Ethics

Total Top
Total Top
Box
Box
Rating
Rating (high)
(hish)
Overall
Frequency
Percent
N
Mean
91
63
3.5
144

Communication-Internal

144

89

62

3.5

Leadership

143

80

56

3.5

Interpersonal Skills

144

77

53

3.4

Organizational Skills

143

71

50

3.4

Problem Solving'D ecision M aking Skills

144

68

47

3.4

Conflict M anagement

144

68

47

3.4

Priority/Action Planning

144

66

46

3.4

Communication-External

144

62

43

3.3

Time/Stress M anagement

144

59

41

3.4

Achievement o f Organizational Objectives

141

57

40

3.3

Professionalism and Appearance

144

56

39

3.2

Crisis Management

143

55

38

3.2

Long Range/Strategic Planning

143

49

34

3.1
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Delegation

143

43

30

3.2

Policy/Procedure Development

143

40

28

3.1

Presentation Skills

144

34

24

3.0

Computer Skills

144

33

23

3.0

Negotiating Skills

144

11

19

2.9

18

6

33

3.5

Other
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The frequency analysis for Section B; Beverage Management is depicted in Table
5. Table 5 exhibited that 62 percent o f all respondents indicated a high need for entry
level beverage managers to have the knowledge to implem ent internal beverage controls.
Fifty-six percent o f all respondents thought that a high degree o f know ledge was needed
to be able to identify- levels o f intoxication and im plem ent consumption controls.

Table 5
Frequencv Analvsis o f Section B: Beverage M anagement - Ranked bv Frequencv

Competency
Im plem ent Internal Beverage Controls

Total Top
Total Top
Box
Box
Rating
Rating (high)
(high)
Overall
N
FrequencyPercent
Mean
62
3.6
88
143

Identify Levels o f Intoxication &
C onsum ption Controls

144

81

56

j.j

Identify- Preparation. Presentation & Service
o f Beverages

144

45

24

3.0

Im plem ent Open & Closing Procedures

143

35

24

3.0

Identify Equipment & G lassw are

144

28

31

2.8

Distinguish Wines by G rape & O ther Fruit
Variety

144

25

17

2.8

Distinguish Wines by Country & Growing
Region

144

24

17

2.7

D istinguish Wines by Production Process

144

24

17

2.6

Evaluate Relationship o f Beverages to Food

144

23

16

2.9
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Understand Evolution o f Bar Operations in
the USA

144

Production Processes o f Alcoholic
Beverages

144

49
■> <

18
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2.7

50

Table 6 represents the frequency analysis for Section C: Human Resource Issues.
Sixty-five percent o f all respondents said that there was a high level o f education and
knowledge needed for employee training. .A high level o f knowledge was also needed in
the area o f em ployee selection, as indicated by 55 percent o f the respondents.

Table 6
Frequencv Analvsis o f Section C: Human Resource Issues - Ranked bv Frequencv

Competency
Employee Training

Total T od
Total Top
Box
Box
Rating
Rating (high)
(high)
N
Frequency
Percent
Overall
Mean
3.6
65
93
143
3.5

Employee Selection

143

78

Train the Trainer

143

74

52

3.4

Interviewing

143

73

51

3.4

Performance Standards & Evaluations

142

70

49

3.4

.Management Developm ent/ Training

143

67

47

3.4

Determine Labor/Staffing Needs/Schedules

143

66

46

3.3

Employee Recognition & Retention
Programs

143

63

44

3.3

Disciplinary Action Review

142

60

42

3.3

Employee Recruiting

143

52

36

Assessment o f Employee Needs

143

46

32
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Multi-Cultural Work Force Issues

143

43

30

3.1

Employee Orientation

143

42

29

3.1

Job Descriptions

143

38

27

3.0

Professional Career Development

142

36

25

3.1

Job Analysis

143

25

17

3.0

Perform Hiring Procedures

143

15

2.8

Organizational Structure

142

21

15

2.9

8

n

25

3.5

Other
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Illustrated in Table 7 is the frequency analysis for Section D: Cost Control and
Financial Management. As determ ined by 62 percent o f the respondents, entry' level
beverage managers need to have a high level o f education and know ledge in cost
management. The need to be able to calculate food, beverage, and labor costs was rated
high by 57 percent o f all survey participants. Following closely behind w as the need to
be able to develop and maintain budgets for each relevant element o f the organization (56
percent). Preparing and analyzing financial reports and analyzing factors that influence
controllability and profit levels recognized a high rating by 55 percent o f total
respondents.

Table 7
Frequencv Analvsis for Section D: C ost Control and Financial M anagem ent - Ranked bv
Frequency

Competency
Cost M anagement

Total T od
Total Too
Box
Box
Rating
Rating (high)
(high)
N
Frequency
Percent
Overall
Mean
89
62
J.3
144

Calculate Food, Beverage & Labor C ost
Percentages

144

82

57

Develop & M aintain Budgets for
Organization

144

81

56

5.4

Analyze Factors that Influence
Controllabilitv & Profit Levels

144

79

55

3.4
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Prepare & Analyze Financial Reports

144

79

55

3.4

Financial Analysis

144

77

53

3.4

Calculate Product & Operational Costs

144

65

45

3.3

Inventory Beverage. Food. & Non-Food

144

64

44

3.3

Proper Techniques for Receiving & Storage

144

63

44

3.2

Calculate Selling Price o f Food & Beverage
Items

144

62

43

3.2

Ability to Forecast & Predict Future Trends

144

61

42

3.3

Purchasing & Inventory' Control via Current
Technology

142

59

42

3.3

Explain Procedures for Stock Rotation.
Costing & Evaluation

144

55

38

3.1

Develop Proper Issuing Procedures by
Requisitions

143

51

36

3.1

Utilize Current Technology for Financial
M anagement Calculations

144

50

35

3.2

Legal Considerations o f Purchasing

144

43

30

3.1

Calculate Payroll & Tax Com putations

144

43

30

2.9

Demonstrate Process o f Recipe Costing

143

42

29

3.1

Ethical Considerations o f Purchasing

144

41

28

3.1

Evaluate Received Goods for Agreed Upon
Price

144

41

28

3.0

Purchasing M ethods

143

38

27

3.1

Evaluate received Goods for User
Specifications

143

38

27

2.9
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Analyze Market Fluctuations

144

36

25

3.0

Describe Preparation o f a Guest Check

144

16

11

2.7

7

1

14

4.0

Other
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Table 8 represents the frequency analysis for Section E: Legal Aspects. Third
party liquor liabilitv' laws and other liability laws received a high rating for degree o f
knowledge needed by 55 percent and 53 percent o f total survey participants, respectively.
Fifty percent o f all respondents rated knowledge about health and workplace safety laws a
high priority.
Table 8
Frequencv .Analvsis for Section E: Legal .Aspects - Ranked bv Frequency

Competency
3rd Party Liquor Liability Laws

Total Top Total Top Box
Box
Rating (high)
Rating
(high)
Overall
N
Frequency
Percent
Mean
55
3.5
144'
79

Other Liability Laws

144

77

53

3.5

Health & W orkplace Safety Laws

144

72

50

3.4

Laws .Affecting Personnel

144

63

44

3.3

OSHA

144

60

42

3.3

Emergency Procedures

144

60

42

3.2

Labor Laws

144

59

41

3.3

State Beverage Licensing

144

57

40

3.1

First Aid

144

54

38

3.2

Federal & State Legislation

143

50

35

3.1

.Accident Prevention Policies

144

49

34

3.2
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CPR

144

49

34

3.1

HA CCP

144

47

33

3.2

R ight to Know Law-H.AZCOM

144

41

28

3.2

C ontract Laws

144

40

28

3.0

Post-A ccident Occurrence Procedures

143

37

26

3.0

A D A -D isability Act Compliance

143

33

23

3.0

9

1

11

3.3

O ther
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Initially the survey respondents were asked to rate all o f the competencies in
term s o f need. Since what is needed does not indicate its importance, they were then
asked to rank by section the top three competencies in terms o f need and importance.
Tables 9 through 13 represent the findings.
The frequency analysis for Section A: Human Relations and Management,
illustrated in Table 9. shows that out o f 137 respondents. 54 percent ranked internal
com m unications as one of the top three competencies needed. Leadership and problem
solving/decision making skills were ranked as one o f the top three priorities by 34 percent
and 31 percent o f all respondents, respectively.
Table 9
Frequencv Analvsis o f Section .A: Human Relations and Management - First. Second.
and Third Hiuhest Ranked Priori tv
Competency

Frequency

C om m unication-Internal

74

Leadership

46

Percent
54

I
Problem Solving/Decision Making Skills

42

31

Organizational Skills

36

26

Interpersonal Skills

32

23

M anagem ent Ethics

27

20

Tim e/Stress Management

25

18

Priority/A ction Planning

24

18

Communication-External

16
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Professionalism & .Appearance

21

15

Achievement of Org. Objectives

14

10

Delegation

8

6

Long Range Planning

8

6

Conflict Management

7

5

Computer Skills

7

5

Policy or Procedure Development

7

5

Presentation Skills/Public Speaking

3

Negotiating Skills

3

-

1

Crisis Management

1

Other

1

Note. N=137
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The frequency analysis for Section B: Beverage M anagem ent is depicted in Table
10. Table 10 exhibited that 82 percent o f the 139 respondents ranked having a high level
o f knowledge to identify and apply procedures for im plem enting internal beverage
controls as one o f the top three priorities. Sixty-two percent o f all respondents thought
that a high degree o f know ledge was needed to be able to identify levels o f intoxication
and implement consum ption controls. Being able to identify preparation, presentation,
and service o f alcoholic, non-alcoholic, and de-alcoholized beverages including coffee
and tea was ranked by 50 percent o f all survey participants as one o f the top three
competencies needed.

Table 10
Frequencv Analvsis o f Section B: Beverage M anagement - First. Second, and Third
Highest Ranked Priority
Competency

Frequency

Percentage

Identify & .Apply Procedures for
Implementing Internal Beverage Controls

114

82

Identify' Levels o f Intoxication & Methods
to Control Consumption by Guests

86

62

Identify Preparation. Presentation &
Service o f All Beverages
Implement Opening & C losing Procedures
o f Beverage Operation

50
70
40
56

Evaluate Relationships o f Beverages to
Food

29

21

Identify equipment & G lassw are for

14

10
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Beverage Preparation & Service
Understand Evolution o f Bar O perations
in the United States

11

Production Processes o f Spirits, Liqueurs,
Brandies & Beers

5

Distinguish Wines by Grapes & O ther
Fruit Variety

5

Distinguish Wines by Countr>' & G row ing
Region

5

Distinguish Wines by Production Process

1

O ther

10

Note. N=139
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Table 11 represents the frequency analysis for Section C; Human Resource
Issues. Sixty-seven percent o f the 139 respondents ranked em ployee training as one of
the top three competencies which entry level managers should possess. Employee
selection and the ability to determine labor, staffing needs, and scheduling were ranked as
one of the top three priorities by 33 percent and 29 percent o f total participants,
respectively.

Table 11
Frequency A nalvsis o f Section C: Human Resource Issues - First. Second, and Third
Highest Ranked Priority
Competency

Frequency

Percent

Employee Training

93

67

Employee Selection

46

jj

Determine Labor/Staffing Needs &
Scheduling

41

29

Inter\iew ing

33

24

Employee Recognition & Retention
Programs

33

24

Performance Standards & Evaluations

27

-

M anagement Development & Training

24

17

Train tl^e Trainer

21

15

M ulti-Cultural Workforce Issues

15

11

Employee Recruiting

13

9
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Organizational Structure

9 i

Employee Orientation

0

I
I

Disciplinary Action Review

12

9 I

Job D escriptions

10

7 I

Assessment o f Employee Needs

10

Professional Career Development
! Perform Hiring Procedures/Paperwork

6

4 I

4

J I

, i

Job Analysis
Other

Note. N=139
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Illustrated in Table 12 is the frequency analysis for Section D; Cost Control and
Financial Management. .As determined by 36 percent o f the 138 respondents, the ability to
calculate food, beverage, and labor cost percentages was ranked in the top three priorities.
Thirty-two percent ranked the need for entry level beverage managers to have a high level o f
education and knowledge in cost management as one o f the top three priorities. The need to
be able to inventory beverage, food, and non-food items was ranked as a one o f the top three
competencies needed by 26 percent o f all survey participants.
Table 12
Frequency Analvsis of Section D: Cost Control and Financial Management - First. Second,
and Third Highest Ranked Priority
Competency

Frequency

Percent

Calculate Food. Beverage & Labor Cost
Percentages

49

36

Cost Management

44

32

Inventory Beverage, Food & N on-Food
Items

36

26

Develop & Maintain Budgets for Each
Relevant Element o f the O rganization

31

in

.Analyze Factors that Influence the
Controllability & Levels o f Profit

28

20

Prepare & Analyze Weekly. M onthly &
.Annual Financial & Statistical Reports

27

20

Proper Techniques for receiving &
Storage

24

17

Utilize Current Technology System s for
Purchasing & Inventory Control

20

14
.
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Calculate Product & Operational Costs

19

14

Calculate Selling Price o f Food &
Beverage Menu Items

17

12

Financial Analysis

15

Purchasing M ethods

14

10

Develop Proper Procedures o f Issuing
Product According to Requisitions

14

10

Legal Considerations o f Purchasing

13

9

Utilize Past & Current Information to
Forecast & Predict Future Trends

13

9

Ethical Considerations o f Purchasing

9

7

Utilize Current Technology for Financial
M anagement Calculations

8

6

Evaluate Received G oods for Agreed
Upon Price
Explain Procedures for Stock Rotation.
Costing & Evaluation
Analyze Market Fluctuation

4

Demonstrate Process o f Recipe Costing

4

Calculate Payroll Tax, Tip C redit & O ther
Employee Related Tax Com putations
Evaluate Received G oods for User
Specifications
Describe Preparation o f a Guest Check
Other
Note. N=138
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Table 13 represents the frequency analysis for Section E: Legal Aspects. Other
liability laws affecting customers, guests, and employees received a top three ranking for
degree of knowledge needed by 43 percent o f the 136 respondents. Third party liquor
liability laws and laws affecting personnel were ranked among the top three priorities by
41 percent and 36 percent, respectively.

Table 13
Frequencv Analvsis o f Section E: Legal .Aspects - First. Second, and Third Highest
Ranked Priori tv
Competency

Frequency

Percent

O ther Liability Laws Affecting
Custom ers/Guests/Employees

58

43

Third Party Liquor Liability Laws

56

41

Laws Affecting Personnel

49

36

State Beverage Licensing

48

35

H ealth & W orkplace Safety Laws

39

29

Accident Prevention Policies

27

20

Emergency Procedures

24

18

OSHA

20

15

Labor Laws

20

15

HACCP

17

13

Federal & State Legislation

14

10
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First .Aid

7

Right-to-fCnow Law - H.AZCOM

6

I
4 1

CPR

6

I
4 i
1

Post-.Accident O ccurrence Procedures

5

4|

Disability Act C om pliance - ADA

4

3

1
1
1

Contract Laws

3

3 !

Other

1

1

Note. N=136

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

i

67

Step 3 o f the survey requested that the participants review the com pleted survey
and then list the top five competencies that they believed were the m ost important for
entry level beverage managers in the hospitality industry. Table 14 exhibits the results o f
the frequency analysis o f the top five competencies as indicated by the 134 respondents.
Fifty-one people (38%) designated employee training as one o f the top five competencies
an entry level beverage m anager must possess. Forty-seven people (35% ) ranked internal
com m unication as one o f the top five competencies. Possessing the ability to identify" and
apply procedures for implementing internal beverage controls was ranked by 46
individuals (34%). Leadership was depicted as one o f the top five com petencies by 33
respondents (25%). There were three competencies that were each ranked by 23
participants ( 17%) as among the top five competencies needed. They were: ( 1 ) the
ability to identify" levels o f intoxication and m ethods to control consum ption by guests:
(2) employee selection: and (3) calculate food, beverage, and labor cost percentages.
Table 14
Frequency .Analysis o f Top 5 Competencies Needed for Entrv" Level Beverage Managers
Competency

Frequency

Percent

Employee Training

51

38

Communication-Internal

47

35

Identify & Apply Procedures for
Implementing Internal Beverage Controls

46

34

Leadership

33

25

Identify^" Levels of Intoxication & Methods
to Control Consumption by Guests

23

17
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Employee Selection

23

17

i

17

i Calculate Food, beverage & Labor Cost

Percentages
State Beverage Licensing

19

14

Problem Solving-^Decision Making Skills

18

13

Third Party Liquor Liability Laws

17

13

Time/Stress M anagement

16

12

Organizational Skills

16

12

Management Ethics

16

12

Comm unication- External

15

11
11

■Analyze Factors that Influence the
Controllability & Levels o f Profit
Professionalism & Appearance

14

10

Interpersonal Skills

14

10

Develop & Maintain Budgets for Each
Relevant Element o f the Organization

14

10

Priority/Action Planning

13

10
10

Cost Management

9

Identify Preparation. Presentation &
Service o f All Beverages
Laws Affecting Personnel

12

9

Interviewing

11

8

Inventory Beverage. Food & Non-Food
Items

11

8
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Determine Labor/Staffing
N eeds/Scheduling

10

Financial A nalysis

9

7

O ther Liability Laws Affecting
Custom ers/Guests/Employees

9

7

Delegation

8

6

Purchasing M ethods

8

6

Prepare & .Analyze Weekly. M onthly &
.Annual Financial & Statistical Reports

8

6

Health & W orkplace Safety Laws

8

Employee Recognition & Retention
Programs

7

Utilize Current Technology for Financial
M anagement Calculations
.Achievement o f Organizational O bjectives

4

i

; Employee Recruiting

4

i

i Utilize C urrent Technology System s for
I Purchasing & Inventory Control
i
i
j C om puter Skills

4

4

I

! Performance Standards & Evaluations

4

I M ulti-Cultural Workforce Issues

4

j Legal Considerations of Purchasing

4

1

i

Labor Laws

4

Implement O pening & Closing Procedures
o f a Beverage Operation
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Evaluate Relationship o f Beverages to
Food
Other Beverage M anagement
Train the Trainer
Disciplinary' Action Review
Proper Techniques for Receiving &
Storage
Calculate Product & Operational Costs
HACCP
Federal & State Legislation
Crisis M anagement
Presentation Skills/Public Speaking
Policy or Procedure Development
M anagement Development/Training
Ethical Considerations o f Purchasing
I Utilize Past & Current Information to
Forecast & Predict Futiue Trends
Emergency Procedures
Conflict M anagement
Long Range Planning
Identify Equipment & Glassware Used for
Beverage Preparation & Service
Understand the Evolution o f Bar
Operations in the United States
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Organizational Structure
Job Descriptions
Employee Orientation
Assessment o f Employee Needs
Other Human Resource Issues
Evaluate Received Goods for Agreed
Upon Price
Develop Proper Procedures o f Issuing
Product According to Requisition
Calculate Selling Price o f Food &
Beverage Menu Items
Other Cost Control & Financial
Management
OSHA
Note. N=134
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Tables 15 through 20 represent the results o f the dem ographic section o f the
survey. The frequency analysis results exhibited in Table 15 answ er question 1; How
many years have you worked in the Beverage Industry ? Out o f 141 respondents. 37 (26
percent) w orked between 15 and 19 years in the Beverage Industry, with the resulting
mean being 15.9 years.
Table 15
Frequencv .Analvsis o f Background Inform ation - 01 : How m anv vears have vou worked
in the Beverage Industry?

Years

Percent

Frequency
9

6

6 - 9 years

13

9

10 - 14 years

35

25

1 5 - 1 9 years

37

26

20 - 24 years

30

21

25 years or
more

17

12

5 years or less

Note. N =141. Mean=15.9
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Question 2 was: How many years have you worked in the Hospitality Industry ?
A mean o f 18.3 years is shown in Table 16. Forty-one (29 percent) o f the 143 survey
participants had worked in the Hospitality Industry for 15 to 19 years, while 40 (28
percent) o f the participants had worked for 20 to 24 years.

Table 16
Frequencv A nalvsis o f Background Inform ation - 02: How manv vears have vou worked
in the Hospitality Industry?
Years

Frequency

Percent
1

1

6 - 9 years

10

7

10 - 14 years

24

17

1 5 - 1 9 years

41

29

20 - 24 years

40

28

25 years or
more
Note. N=143. .Mean=l 8.3

27

19

5 years or less
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The dom inant response to question 3: What is the highest level o f education that
you have com pleted, as represented in Table 17. was 4 year college degree. Sixty-six (47
percent) o f 141 respondents had a 4 year college degree. Thirty respondents (21 percent)
had som e college or vo-tech training, while 17(12 percent) possessed a graduate degree
or w ere w orking tow ard one.
Table 17
Frequencv .Analvsis o f Background Information - 0 3 : What is the highest level o f
education that vou have completed?

Educational Level

Frequency

Percent

Com pleted High School or
GED

6

4

Some College or Vo-Tech
Training

30

21

2 Year College Degree or
Vo-Tech Certificate

20

14

4 Y ear College Degree

66

47

Graduate Degree or
W orking Tow ard a Degree

17

12

2

1

O ther
Note. N=141
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The mean age o f the 143 survey- participants, as indicated in Table 18. was 36.3
years. Ninety respondents (63 percent) fell between the ages o f 31 to 40. None o f the
respondents were less than 21 years old o r over 61 years old.

Table 18
Frequency Analvsis o f Background Information - 0 4 : What is vour present age?
Years
Less than 21

Frequency

21-30

Percentage
0

^

16

11

31 - 4 0

90

63

41 - 5 0

32

22

51 - 6 0

5

3

O ver 61
Note. N=143. Mean=36.3

0

0
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The frequency analysis for question 5 is depicted in Table 19. Out o f 142
respondents. 72 (51 percent) were food and beverage directors. 42 (30 percent) were
restaurant general managers. There were 7 beverage managers and 7 restaurant
managers.

Table 19
Frequencv Analvsis o f Background Inform ation - 0 5 : W hat is vour present position?

Position

Frequency

Percent

Food & Beverage Director

72

51

General Manager /
Restaurant

42

30

Beverage Manager

7

5

Restaurant Manager

7

5

General Manager / Hotel

6

4

Hotel Manager

1

1

Vice President Food &
Beverage

1

1

Other

6

4

Note. N=142
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Question 6 asked the respondents if their property was a corporate facility or a
franchise facility. Out o f the 143 respondents represented in Table 20. the results were
split 50/50. There were 72 corporate facilities and 71 franchise facilities.

Table 20
Frequency .Analysis o f Background Inform ation - 0 6 : Is vour property a corporate
facility or a franchise facility?

Corporate/Franchise

Frequency

Percent

Corporate

72

50

Franchise
Note. N=143

71

50
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The verbatim responses for the final two questions o f the survey are exhibited as
Tables 21 and 22. in .Appendix VIII and A ppendix IX. respectively. Question 7 asked:
How do you see the Beverage Industry evolving over the next ten years? There were a
total o f 1II responses to question 7. The issues that were mentioned most often were:
the reduction o f alcohol consumption because o f smoking and DÜI laws: higher quality,
lower quantity; change from hard liquor to more wine and less alcohol containing drinks;
reduction in consum ption is leading to the creativity in sales and m arketing techniques;
consumers are more educated, therefore the industry representatives need to be; and
liability law s being enforced, especially with the attempt to lower the B.AC to .08. Out o f
all of the com m ents concerning the evolution o f the Beverage Industry over the next 10
years, the m ost prevalent one was quality, not quantity.
Q uestion 8 asked the respondents if they had any other com ments regarding the
competencies that entry level beverage managers need in order to be successful in the
Hospitality Industry over the next 5 to 10 years. There were many sim ilarities in the
comments from the 84 respondents. The remarks included: having a good work ethic;
the im portance o f real world work experience; a good personality; a passion to serve;
possessing good communication and people skills; having common sense; computer
skills; know ing the laws concerning guest and employee liability; w illingness to work
long hours; financial accountability/cost control skills; creativity; and strong leadership
skills.
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CHAPTER 5

CONCLUSIONS AND RECOMM ENDATIONS

Introduction
This study analyzed the need for beverage management curricula and the
competencies entiy level beverage m anagers must possess. This was accomplished
through: (I) a review o f literature: (2) utilizing data accumulated by a personal/telephone
interview and a self-administered mail survey; and (3) reports o f the findings.
Conclusions drawn from this study regarding the need for beverage management
curricula and the necessary competencies for entry level beverage managers may be
generalized to the opinions of the hospitality industry' experts and four year hospitality
management educators. However, no statistical formulas were included to prove these
generalizations. Chapter 5 summarizes the study; discusses the key findings; presents the
conclusions drawn from the research; and offers recommendations for future research.

Summary
The purpose o f this research was to assess the need for the addition o f a beverage
management major within undergraduate hospitality education curricula. Furthermore, it
determined the competencies required for entry level beverage management positions as
identified and rated by food and beverage industry professionals. The study used data
79
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generated by two survey instruments: ( 1 ) a personal/telephone interview, and (2) an
educational needs assessm ent mail survey. The personal/telephone interview utilized a
snow ball sample o f hospitality educators and food and beverage industry experts. The
sam ple selection for the educational needs assessm ent mail survey instrument consisted
o f the domestic properties o f Hilton Hotels Corporation and T.G.I. Friday's. For the
purposes o f this study, it was assumed that these respondents accurately reflected the
opinions o f the hospitality industiy.

Key Findings
The objectives o f this study were met by answering the following research
questions:
0 1 : Do leading beverage experts in both academia and industry agree that there is
a need for the im plem entation o f a beverage m anagem ent m ajor within
undergraduate hospitality education curriculum?
0 2 : WTiat functional areas or positions will be available to graduates o f a
beverage m anagem ent program?
0 3 : W hat is the level o f availability for these functional areas or positions?
0 4 : W hat is the career path progression o f graduates from a beverage
management program ?
0 5 : How specialized should beverage m anagem ent education be? Should it be
offered as a m ajor, as a minor, or as a certification course?
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0 6 : W hat are the beverage management competencies necessaiy for entry- level
beverage management positions in the hospitality industry ?
0 7 : O f these competencies, what are the top five priorities for entry level
beverage managers in the hospitality industry based on the need and im portance
o f each competency ?
Questions 1 through 5 were answered by the academic and industry experts who
participated in the personal/telephone interview. Out o f the 23 respondents. 17 (74
percent) indicated that there was a need for graduates with a specialized degree in
beverage management. O f the six respondents who answ ered "no" to question 1. 50
percent qualified their statements by implying that there is some need for beverage
management as long as it is coupled with food and other areas o f management.
Taking the qualifying statements into consideration, the positive response rate increased
to 87 percent. The remaining 3 negative responses felt that beverage management was
too specialized. They also expressed concerns that industry could not support graduates
from such a degree, and their future career progression would be limited because o f such
a concentrated knowledge base.
The position o f bar m anager was the most predom inant response to question 2:
What functional areas or positions will be available to graduates o f a beverage
management program ? O ther unique positions included, but were not limited to. research
and developm ent positions, wine cellar managers, and buyers.
The responses for the level o f availability o f these positions varied from no
availability to greater availability in traditional food and beverage jobs because o f
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perceived knowledge, based on the education. Several individuals stated that the size o f
the property would determine availability, obviously making Las Vegas a leader in this
arena. Another issue that arose was that hotel and restaurant chain operators would be
able to provide a better level o f availability.
The most prevalent concern raised in response to the career path progression o f
graduates from a beverage m anagem ent program was the ability to cross over into food or
hotel operations if the students' concentration was only beverage.
Several people voiced concerns o f overspecialization if beverage management
was offered independently as a major. More than h a lf o f the participants stated that if
beverage management was to be offered as a major it needs to be com bined with culinary
arts management.
Determining the com petencies necessary for entry level beverage managers
(question 6 ) was answered by the literature review conducted in Chapter 2 and by the
educational needs assessment mail survey. A total o f 610 surveys were distributed to the
domestic properties o f Hilton Hotels and T.G.I. Friday’s. The cumulative response rate o f
the 610 managers surveyed was 24 percent (144). A total o f 244 surveys were
adm inistered to Hilton Hotels Corporation, o f which 93 recipients responded, resulting in
a 38 percent response rate. T.G.I. Friday's received 366 surv eys. O f the 366 managers
sur\'eyed. 51 completed the survey, resulting in a 14 percent response rate. The
summative results are shown in Tables 4 through 8.
Tables 15 through 20 represented the dem ographic section o f the sur\'ey. The
responses were virtually split equally between corporate and franchise facilities. 72 and
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71 respectively. The frequency analysis indicated that mean num ber o f years the
respondents had worked in the Beverage Industry was 15.9. with the m ean number o f
years in the Hospitality Industry in general being 18.3. The m ajority o f the respondents
(66 percent) had received a 4 year college degree, while 17 percent possessed a graduate
degree or were working toward one. The m ean age o f the surv ey participants was 36.3
years. Seventy-two percent o f the individuals surv eyed held the position o f food and
beverage directors, while 30 percent were restaurant general managers.
Question 7 was answered by the educational needs assessm ent mail survey. Table
14 exhibits the results o f the frequency analysis o f the top five com petencies as indicated
by the 134 respondents. Fifty-one people (38% ) designated em ployee training as one o f
the top five competencies an entry level beverage manager must possess. Forty-seven
people (35%) ranked internal com m unication as one o f the top five competencies.
Possessing the ability to identify and apply procedures for im plem enting internal
beverage controls was ranked by 46 individuals (34%). Leadership was depicted as one
o f the top five competencies by 33 respondents (25%). There were three competencies
that w ere each ranked by 23 participants ( 17%) as among the top five competencies
needed. They were: (1) the ability to identify' levels o f intoxication and methods to
control consumption by guests; (2) em ployee selection; and (3) calculate food, beverage,
and labor cost percentages.
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Conclusions
The ensuing conclusions are based on the results o f the: ( 1) review o f literature;
(2) data accumulated by a personal/telephone interview and a self-adm inistered mail
survey; and (3) analysis o f the study’s findings.
( 1) Beverage experts in both academ ia and industry agree, with certain
qualifications, that there is a need for the im plem entation o f a beverage
management m ajor w ithin undergraduate hospitality education curriculum. A
beverage m anagem ent major specifically, is too specialized. The major needs
to encompass culinary arts and o th er areas o f m anagem ent, so that future
career progression w ould not be lim ited due to such a concentrated knowledge
base. The program could be offered as a specific major under the title of Food
and Beverage M anagem ent.
(2) The m ost predom inant position available to entry level beverage managers is
the position o f bar/outlet manager. O ther positions that m ight be considered
are as diverse as buyers from superm arkets to research and developm ent.
(3) The level o f availability for positions would depend on the organization and
the size o f the property. More room for upward mobility w ould occur if the
graduate was em ployed by a chain hotel or restaurant.
(4) The career path progression o f graduates from a beverage m anagem ent
program is dependent upon how specialized the program is. I f the program
does not com bine culinary arts and m anagem ent with the beverage aspect, the
ability to cross over into food or hotel operations would greatly diminish.
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( 5 ) The top four competencies that entrv' level beverage managers must possess
are; employee training skills; good internal communication skills; the ability
to identify and apply procedures for implementing internal beverage controls;
and leadership skills. The follow ing three competencies were ranked equally
as com petency number five: the ability to identify' levels o f intoxication and
m ethods to control consum ption by guests; employee selection skills; and the
ability to calculate food, beverage, and labor cost percentages.
(6) The competencies necessary for an entry level beverage manager, identified as
im portant by the mail survey, can provide a foundation for development o f
beverage management curriculum in 4 year hospitality management
programs.
(7) Hospitality educators and industry leaders must work together to ensure
graduates from hospitality m anagem ent programs possess the competencies
necessar>' to perform their respective jobs upon graduation.
(8) The future o f the Beverage Industr} is changing because o f the liability laws.
The trend is moving from quantity to quality.

Recom m endations for Future Research
Based on the findings o f this study, a num ber o f research topics are suggested.
Additionally, suggestions are made regarding beverage management curriculum in 4 year
hospitality program s.
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First, while the data collected on each o f the individual variables in this study
provides some value to industry and educators, it is the relationship between the variables
that offers the greatest statistical significance. Therefore, future studies should center
around the com parison o f the respondents' perceptions o f the beverage competencies, and
their respective dem ographics.
Second, once a beverage management program has been developed and
implemented, a longitudinal follow-up study should be conducted to determine if
graduates dem onstrate the competencies expected by industry.
Third, a replication o f this study could be done every five years to reflect the
changing requirements o f the beverage industry. If this study were to be replicated, an
additional recom m endation would be to increase the sam ple size o f the self-administered
mail survey. A possibility would be to use a random sample from an organization such as
the National Restaurant Association.
Fourth, this study should be replicated and adapted to isolate the need for other
specialized areas o f hospitality management education.
Fifth, it w ould benefit hospitality educators to work in conjunction with a
hospitality industry advisory board, as well as the A CFEl. when reviewing and revising
curriculum. This will perm it course content to reflect the needs o f industry, while
meeting educational accreditation standards.
Sixth, internships that allow for hands on work experience in beverage
management should be a required part o f all undergraduate hospitality curricula, as it
makes the students more marketable and well versed.
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From this point, one could easily deduce that curricula must be reviewed, revised,
and updated as competency requirements change. Hospitality industry leaders and
educators need to focus on career education and development, and view students as their
vast reserve o f human potential. Given that the only constant in the hospitality
environment is change, open com m unications and a joint effort between hospitality
e.vecutives and hospitality educators will make today's students the successful leaders o f
tomorrow.
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APPENDIX I

u n i v e r s i t y

DATE:
TO :
FROM:
RH:

o f

NEVADA

LAS

VEGAS

January 16, 1998
Lisa Marie Assanne
M/S 6022 (FBM)
---A D r . Willram E. Schulze, Director
*'1 Office of Sponsored Programs (X1357)
Status of Human Subject Protocol
Entitled:
"The Value of Beverage Management Education
Relative to the Hospitality Industry"
OSP #603s0198-I43e

The protocol for the project referenced above has been
reviewed by the Office of Sponsored Programs and it has been
determined that it meets the criteria for exemption from
full review by the DNLV human subjects Institutional Review
B o ard. This protocol is approved for a period of one year
from the date of this notification and work on the project
may proceed.
Should the use of human subjects described in this protocol
continue beyond a year from the date of this notification,
it Will be necessary to request an extension.
If you have any questions regarding this information, please
contact Marsha Green in the Office of Soonsored Programs at
895-1357.

c c : R . Bosselman (FBM-6023)
OS? File

Office of Soonsored Programs
•1505 Marviano Pancwav • Box 451037 • Las Vegas. Nevada 89154-1037
'702! 895-1357 • PAX (702) 895-42A2
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APPENDIX II

BEVERAGE MANAGEMENT M AJOR NEEDS ASSESSMENT STUDY
PERSONAL/TELEPHONE INTERVIEW
Introduction:
Hi. I'm Lisa Assante a graduate student in the hospitality program at LfNLV. I am currently working on my thesis
and wondered if you have a few minutes to answer som e questions, or if I can schedule a tim e to speak with you that
m ight be more convenient. You have been identified through a snow ball sam ple o f your peers as a food and beverage
industry leader w hose opinion should be included in this study. [A ssum ing the response is yes] I am conducting a
study to assess the need for the addition o f a beverage m anagem ent major within undergraduate hospitality education
curricula. If the results are positive. I will administer a mail survey to determine the com petencies required for entry
level beverage m anagem ent positions. The com m ents o f the respondents w ill serve as a guideline from w hich
hospitality educators could potentially base beverage m anagem ent curricula. .All records pertaining to this research
w ill be retained by the researcher for at least three years. A dditionally, if you have any questions regarding this study,
you can contact me at (702) 547-0639. If you would like information regarding your rights as a respondent, please
contact the UNLV O ffice o f Sponsored Programs at (702) 895-1357.

Name:

________________________________________________________________________________

Title:

________________________________________________________________________________

Employer:________________________________________________________________________________
Telephone Number:

________________________________________________________________________________

Personal Interview:

Telephone Interview: ____________

Date:____ __________________

Questions:
1.) Based on your experience, does the hospitality industry have the need for graduates with a specialized degree in
beverage management?
Y es

N o _______

Com m ents:_____________________________________ ___
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2 .) If yes, what functional areas or positions w ill be available to graduates o f a beverage management
program?

3 .) What is the level o f availabilitv for these functional areas?

4 .) How do you en vision the career path progression o f graduates from a beverage m anagem ent program?

5 .) How specialized should beverage m anagem ent education be? Should it be offered as a major, as a minor, or as a
certification course?

6 .) A re th ere a n y e x p e rts in th e field o f b e v e ra g e m a n a g e m e n t w h o y o u re c o m m e n d to b e in clu d ed in th is s tu d y ?
(N a m e . A ffilia tio n . C o n ta c t N u m b e r)

7.) Do you have any additional com m ents regarding beverage management at this time?

Thank you for taking the time to speak with me!
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APPENDIX III
LISA MARIE ASSANTE
1050 Whitney Ranch Drive
Apartment # 4512
Henderson, Nevada 89014
Phone/Fax: (702) 547-0639
E-mail: a s s a n te â n e v a d a .e d u

February 16. 1998
Dear Colleague,
There is a need to im plem ent a beverage managem ent m ajor within undergraduate hospitality education
curricula. With this in mind, the purpose o f this research is to d eterm in e th e com petencies re q u ire d fo r
e n try level b ev erag e m a n ag em en t positions as identified an d ra ted by food a n d beverage in d u stry
professionals. Consequently, you have been selected to com plete a questionnaire that will be used to
define these com petencies. This survey is funded by Southern Wine and Spirits o f Nevada. It is
administered in conjunction with the William F. Harrah College o f Hotel .Administration at the University
o f Nevada. Las Vegas.
I recognize that this is a lengthy survey. However, your etTort will result in the developm ent o f hospitality
courses that will teach students to be more effective m anagers based on the com petencies vou believe are
im p o rta n t. Therefore, please take the time to com plete it. Should it fit into your schedule better, do a
section at a time. I e stim a te it will take you a p p ro x im a te ly 30 m inutes to co m plete this survey. I
would appreciate it if you would complete the survey and return it by F e b ru a ry 23, 1998. For your
convenience a self-addressed, stamped envelope has been provided. If you prefer, you may fax your
response to (702) 547-0639.
This is the first studv o f its kind that has surveyed hospitality professionals to oeterm ine the com petencies
necessary for entry level beverage management positions. Please help achieve over a 75“-o response rate
and complete the survey today. You may be assured o f com plete co n fid en tiality . The questionnaire has
an identification num ber for mailing purposes only. This is so that your nam e can be checked o ff o f the
m ailing list when your questionnaire is returned. Y our nam e will never be placed on the questionnaire.
Thank you for your assistance in this very important step towards identify ing the educational needs o f
entry level beverage m anagem ent professionals in the hospitality industry. To further show my
appreciation for your assistance, upon completion o f the survey you will autom atically be entered in a
draw ing to win SIOO. However, you are not obligated to participate and m ay w ithdraw yourself from the
contest at any point. W e will all benefit from y o u r e ffo rt. From your com m ents, educational program s
will be developed by the William F. Harrah College o f Hotel Adm inistration, as well as other four year
hospitality program s. Should you have any questions about this study, you can contact me at (702) 5470639. If you w ould like additional information regarding your rights as a respondent, please contact the
OtTice o f Sponsored Program s at (702) 895-1357.
Sincerely.

Lisa M arie Assante
C andidate for the D egree o f M aster o f Science
University o f N evada. Las Veaas
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Educational Needs Assessment Study
of Entry Level Beverage Managers
in the Hospitality Industry
This su rv ey includes 5 m ajor areas identified as primary responsibilities
o f an en try level beverage m a n ag e r in the hospitality industry. U nder each
area is a list o f jo b com petencies.

Please complete the following steps:
I.

R eview each o f the follow ing areas and c o m p e ten c ie s listed under e ac h area;
A.
B.
C.
D.
E.

Hum an R elations and M anagem ent
B everage M anagem ent
Hum an R esource Issues
C ost Control and F inancial M anagem ent
Legal A spects (S afety . L aw s. Etc.)

Z.

Read e a c h job com petency and e v alu ate the e d u c a tio n a l need o f each e o m o e te n c v for an entry level b e v era g e
m an a g er in th e hospitality industry . C ircle th e num ber that best d e s c n b e s th e degree o f education n e e d e d
for e a c h com petency. If the com petency w a rran ts: a high degree o f e d u ca tio n o r know ledge, circle J: a
m o d era te d eg ree o f education o r know ledge, circle 2: a low d e c re e o f e d u c a tio n o r know ledge, circle 3\ and
if no d e g re e o f education or know ledge is n e ed e d , circle 4. If you feel th e task is not relative to the jo b o r
does n o t ap p ly to your property, please circle iM-l (not applicable).

3.

Rank th e top three (3) com petencies needed in each area for an e n tr y lev e l b e v e ra g e m a n a g e r.

4.

A fter c o m p le tin g the 5 m ajor areas, select a n d rank the top five ( 5) m an a g em e n t com petencies n e ed e d
o v e ra ll for entry level beverage m anagers.
N ext, c o m p le te the final section regarding b a ck g ro u n d inform ation.

6.

P le ase r e t u r n th e c o m p le te d s u rv e y w ith in o n e w e e k in the p o sta g e-p a id env elo p e provided, and b e
entered into the d raw in c to win SIOO!.’.'

PLEASE DO NOT LEA VE A N Y PAGES OR LIN ES BLANK.
IF THE AREA OR CONIPETENCY DOES N O T A P P LY TO YOU.
CIRCLE NA (NOTAPPUCABLE).

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

93

F o r H it fo llow ing jo b com pcienciei. ovaluaie th e d e g re e o f education o r know ledge needed for an entry level beverage m a n a g e r in
th e h o sp itality in d u stry . C ircle the n u m b e r th a t b e st d escribes the degree o f e d u ca tio n needed fo r each com petency.

HUMAN RELATIONS AND M ANAGEMENT
A.

1
j |

C O M PE TE N C IE S
noi

Degree of Education
Needed

|

H ig h

M o d e ra te

Low

No

na

2

3

4

\.A

!

2

3

4

NA

!

2

3

4

NA

3

4

NA

3

4

NA

3

4

NA

3

4

NA

3

4

NA

1
1

P ro fessio n alism and appearance

i |

002

In terp erso n al skills (i.e.. positive in te rac tio n w ith peers)

|

003

T im e

!
|

1

2
2

stress m anagem ent

004 C o n flic t m anagem ent
005

C risis m anagem ent

j

006 C o m m u n ic atio n - Internal (em ployees, m anagers, and su p erv iso rs) j

1

0 0 " C o m m u n ic atio n - External (custom ers, purveyors, and com m unity i |

!

008

{

1

i

i

2

3

4

NA

OIO O rg a n iza tio n a l skills

1

2

3

4

NA

01 ! N e g o tia tin g skills

1

3

4

NA

012 C o m p u te r skills

!

2

3

4

NA

2

3

4

NA

!

2

3

4

NA

2

3

4

NA

3

4

NA

P resen tatio n skills/public speaking

00*4 P roblem so lv in g

decision m aking sk ills

2
2
2

2

013

L eadership

014

M an a g em en t ethics

1

015

D eleg atio n

i

016

P o licy o r procedure developm ent

1

2

017

P riority : action planning

1

2

018

L ong ra n g e planning ( i.e.. strategic p lan n in g )

l

2
1

OIP .A chievem ent o f organizational o b jec tiv e s

2

3

4

NA

3

4

NA

3

4

NA

O ther Human Reiations St Management Competencies
(Please specify)
0 20

I

2

3

4

NA

021

1

2

3

4

NA

i l l

0 22

2

3

4

NA

In your o p in io n , please r a n k by num ber th e top 3 priorities for e n trv level b e v era g e m anagers in the hospitality
industry based o n the n eed and im portance o f e ac h com petency.
Colum n Aft
Highest Pnonty
Second Highest Pnonty
Third Highest Pnonty
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F o r th e following jo b com petencies, e v alu ate the d e g re e of education o r know ledge needed for an entry level beverage m a n a g e r m
the hospitalitv in d u s try . C ircle the n u m b e r th a t b e st d escribes the degree o f education needed for each c o m p e te n c y .

1

B.

Degree of Education
Needed

BEVERAGE M ANAGEMENT
C O M PETEN C IES

|
1

M»'»n

Müücraïc

Low

No

«A

;

3

4

NA

023

Im plem ent opening and closing p ro ced u res o f a oeverage
operation

;

024

Identify preparation, presentation, a n d se rv ice o f alcoholic,
non-alcoholic, and de-alcoholized b ev era g es to include coffee
and teas

1

2

3

4

NA

025

Identify' equ ip m en t and glassw are used for beverage
preparation an d service

1

2

3

4

NA

026

Identify- and ap p ly procedures for im p le m e n tin g internal
beverage c o n tro ls

1

2

3

4

NA

027

Identify levels o f intoxication and m eth o d s to controi
consum ption by guests

3

4

NA

028

E valuate relationship o f b everages to food

■

1

029

Production processes o f sp in ts. liqueurs, b randies, beers

(

1

030

D istinguish w ines by grape and oth er fruit variety

|

1

031

D istinguish w ines by country and grow ing region

1

1

2

|

1

2

1

1

2

032
033

1
|

1

D istinguish w ines by production p ro cess
U nderstand evolution o f b a r o p e ratio n s m the United States

2
2

3
2

2

4

NA

4

NA

4

NA

3

4

NA

3

4

NA

3

4

NA

'
3

O ther Beverage Management Competencies
(Please specify)
034

1

2

3

4

NA

035

1

1

2

3

4

NA

036

1
1

1

2

3

4

NA

In your o p in io n , please r a n k by n u m b er the top 3 priorities fo r en trv level b everage m an ag ers in the
hospitality industry based o n the n e ed and im n o n a n c e o f e ac h com petency.
C olum n B#
Highest Prionty
Second Highest Pnonty
Third Highest Pnonty
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For the following jo b com petencies, e v alu ate th e d egree o f education o r know ledge needed for an entry level beverage m an ag er
m the hosp itality in d u s try . C ircle the n u m b e r th a t best describes the degree o f e d u c a tio n needed for each com petence.

Degree of Education
.Needed

HUMAN RESOURCE ISSUES

c

No

H:eh

Moderate

Low

037 O rsan izatio n al structure

t

2

;

4

038 Jo b analysis

I

2

3

CO M PETENC IES

■VA

041 Interview ing

(

1

2

3

4
4
4
4

042 E m ployee selectio n

|

1

2

3

4

|

i

2

3

4

1

2

3

4

\A
N 'A
\A
N A
NA
NA
NA
NA
NA

039 Job descriptions

|

1

2

3

040 E m ployee lec rm tm g

|

1

2

3

043 P ertbrm h in n g pro ced u res

paperw ork

044 E m ployee orien tatio n
045 E m ployee train in g (job related skills
046 T rain the tra in e r
047 M anagem ent d e v elo p m en t

assignm ent o f tasksi

training

I

2

3

4

1

2

3

4

NA

i

2

3

4

NA

048 Professional c a re e r developm ent
049 P erform ance sta n d ard s and evaluations

I

2

3

4

NA

1

1

2

3

4

NA

050 D isciplinary a ctio n review

|

1

2

3

|

1

:

3

4
4

N A

051 D eterm ine labor

052 A ssessm ent o f em p lo y ee needs

1

2

3

4

053 E m ployee recognition and retention program s
054 M ulti-cultural w o rk force issues (i.e.. cultural diversitvi

!

2

3

4

N A
NA
NA

1

:

3

a

staffing needs , scheduling

J

NA

O th e r H u m a n R e so u rc e Issues (P le ase specify)
055
056
057

1

:

3

4

NA
NA

!

4

NA

I

In y o u r o p inion, p le a se r a n k by num ber the top 3 prioriiies fo r e n trv level bev erag e m an ag ers in the
h osp itality industry based on the need and im nonance o f e a c h com petency.

Column C#
Highest Pnonty
Second Highest Pnonty
Third Highest Pnonty
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F o r th e following job com petencies, e v a lu a te the degree o f e d u c a tio n o r know ledge needed fo r an e n try level b ev erag e m a n a g e r
in th e ho sp itality industry. C ircle th e n u m b e r th a t best d e sc n b e s th e d e g re e o f e d u ca tio n needed for each com petency.

D.

C O ST C O N T R O L .AND FIN A N C I AL
M ANAGEM ENT

D eg ree o f E d u c a tio n
N eeded

Purchasing methods

1
1

.Analyze market fluctuation (i.e.. effect on product cost)
Legal considerations o f purchasing

1
1 1

Ethical considerations o f purchasing

!

Proper techniques for receiving and storage
Evaluate received goods for agreed upon pnce

|

C O M PETEN C IES

058
054
O bO

061
06:
063
064
065
066
067
068
069
070
071

1

Hicn

!

■

-

1

-

!

:

!
1

Lou.

No

I

4

:

4

;.

4

3

4
4
4
4
4

:

:
2
2

3

!

2

3

I

2

1
1

2
2

:

2

I

2

3

1
I

2
2
2

3

3

Evaluate received goods for user specifications

|

:

Cost management ( I.e.. conduct yield and cost com panson tests)
Develop proper procedures o f issuing product according to requisition
Utilize current technology systems for purchasing and inventory
control

|

I

Inventory beverage, food, and non-food items
Explain procedures for stock rotation, costing, and evaluation
Demonstrate process of recipe costing
Calculate selling price o f food and beverage menu items

M«Mienic

|

3

3

4

N.A

\A
NA
NA
NA
NA
NA
NA
NA
NA
NA

3

4

3

4
4
4
4
4
4

NA
NA
NA
NA
NA
NA
NA

072

Describe preparation of a guest check

0-3
074

Calculate product fI.e.. fcxid. beverage) and operational costs
Calculate payroll tax. tip credit. & other employee related tax
computations

075
076

Calculate food, beverage, and labor cost percentages

!

2

Develop and maintain budgets for each relevant element o f the
organization

1

2

4
4

NA
NA

077

Prepare and analyze weekly, monthly, and annual financial and
statistical reports

1

2

4

NA

078
079

Financial analysis i including break even. cost-benet1t)

:

2

Analyze factors that influence the controllability and levels o f profit
Utilize past and current information to forecast and predict ttiture trends
(departmental revenues and exjxnses. product demand)

1

2

1

2

4
4
4

NA
N .A
NA

Utilize current technology for financial management calculations (i.e..
financial management software)

1

2

4

NA

080
081

1

1

3
3

Other Cost Control / Financial Management Competencies
(Please specify)
082

1

2

3

4

NA

083

1
1

2
2

3

4

NA

3

4

NA

084

In y o u r opinion, please r a n k by nu m b er the cop 3 p rio ritie s fo r ennrv level bev erag e m an a g ers in the
hospitality in d u stry based on the n eed a n d im p o rta n ce o f e ac h com petency.
Colum n D#
Highest Pnonty
Second Highest Prionty
Third Highest Prionty
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For the following jo b com petencies, e v alu ate th e degree o f e d u ca tio n o r know ledge needed for an e n try level beverage m anager
in the hospitality in d u s try . C ircle th e n u m b e r th a t best d e sc rib e s th e d eg ree o f education needed for each com petencv.

E.

LEGAL -ASPECTS (Safety, Laws, Etc.)

j

CO M PETEN CIES

j

H igh

!
1
!

085

State beverage licensing

j

086
087

Third party liquor liability laws

)

Other liability laws affecting customers, guests,employees
Laws atTecting personnel i i.e.. EEC. 1-9. .Affirmative .Action i

;
|

Health and workplace safety laws li e . inspection and enforcement!
Accident prevention policies

1

Post-accident occurrence procedures
OSHA

j

092
093
094

HACCP (Hazard Analysis o f Cntical Control Points)

088
089
090
091

Right-to-know law t HAZCOM i

095

Emergency procedures ii.e.. fire. bomb, flood)

096
097

First Aid

098

CPR
Disability act compliance (ADA)

099

Federal and state legislation (pertaining to business)

100
101

Contract laws (i.e.. music, entertainment, audio-visual rental)

Degree o f Education
Needed
Law

No

NA

1
1
1
1

:
:
:
:
2
2
2
2
2
2
2
2
2
2
2
2
2

3
3
3
3
3
3
3
3
3
3
3
3
3
3
3
3
3

4
4
4
4
4
4
4
4
4
4
4
4
4
4
4
4
4

NA
NA
NA
NA
NA
NA
NA
NA
NA
N .A
NA
NA
N .A
NA
NA
NA
NA

1
1
I

2
2
2

3
3
3

4
4
4

N .A
NA
NA

i

:
1
!
1
!
I
1
1

1

Labor laws (i.e.. union contracts)

.M oderate

O ther Legal A spects (Please specify)

102
103
104

In your o p in io n , p lea se r a n k by n tim b e r the top 3 p rio ritie s for en trv level b e v era g e m a n a g e rs in
the hosp itality itidustry b a se d o n the need a n d im p o rtan ce o f each co m p e ten c y .
C olum n Ett
Highest Pnority
Second Highest Pnority
Third Highest Pnonty
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.Vomi look over the completed survey. Please list the TOP FIVE (5) competencies that you

believe are the most important fo r entry level beverage managers in the hospitality industry.
E xam ple: 1. OM ( i f your choice is L eadership); 2. 089 ( i f your choice is T h ird party liquor liability law s); 3. 081
( if your c h o ic e is Financial analysis); 4. 056 ( i f y o u r choice is Personnel law s); and 5. 0 15 ( if your choice is
M anagem ent e th ic s). N ote th a t it is n o t n e c e s s a ry to choose o n e c o m p e te n c y fro m e ac h c a te g o ry , b u t to
c h o o se th e five (5) m o st im p o rta n t competencies overall.

Top Five (5) Competencies Needed for Entry Level Beverage Managers
1._____

2.___

3 .____
4. ___
5.

BACKGROUND INFORMATION
Fill in the blank(s) that represents you r best response.
!.

How many years have you worked in the beverage industry'’ ________ years

2.

How many years have you worked in the hospitality industry?_______ years

3.

What is the highest level of education that you have completed? Please check ( / ) your answer.
3
c
3
3
3

Completed high school or GED
Some college or Vo-Tech training
2 year college degree or Vo-Tech Certificate M a jo r _____________________________
4 year college degree
M a jo r______________________________
Graduate degree (or working toward a degree) M a jo r _____________________________
Other, please specify __________________________________________________________

What is your present age? Please check ( / ) your answer.
3 Less than 2 1 years
3 21-30 years old
3 31-40 years old

3 41-50 years old
C 5 1-60 years old
3 Over 61 years old

What is your present position? Please check ( / ) your answer.
3
3
3
3

Beverage Manager
Restaurant Manager
Hotel M anager
Food and Beverage Director

3
□
□
3

Vice President o f Food and Beverage
General Manager/Restaurant
General Manager'Hotel
O ther ___________________________

Is your property a corporate facility or a hanchise facility? Please check ( / ) your answer.
3 Corporate

c Franchise

How do you see the beverage industry evolving over the next 10 years?

8.

Do you have any other comments regarding the competencies that entry level beverage managers need in order to be
successful in the Hospitality Industry over the next 5 to 10 years?

The time you have taken from your busy schedule to complete this survey is appreciated.
Thank You!!!

Please return this survey in the postage-paid envelope today!
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APPENDIX IV

LISA M A RIE A SSA N TE
1050 W hitney R an ch Drive
A p artm e n t # 4512
H enderson, N ev ad a 89014
P hone/Fax: (702) 547-0639
E-mail: assante(& nevada.edu

March 6, 1998
Dear Colleague.
There is a need to im plem ent a beverage management m ajor w ithin undergraduate hospitality education
curricula. With this in m ind, the purpose o f this research is to d e te rm in e the com petencies re q u ire d for
e n try level bev erag e m a n a g e m e n t positions as identified a n d ra te d by food a n d b e v e ra g e in d u stry
professionals. Consequently, you have been selected to com plete a questionnaire that w ill be used to
define these com petencies. This survey is administered by T.G .I. Friday's in conjunction with the William
F. Harrah College o f Hotel Administration at the University o f Nevada. Las Vegas.
I recognize that this is a lengthy survey. However, your effort will result in the developm ent o f hospitality
courses that will teach students to be more effective m anagers based on the com petencies vou believe are
im p o rta n t. Therefore, please take the time to complete it. Should it fit into your schedule better, do a
section at a time. I e stim a te it w ill tak e you a p p ro x im a te ly 30 m inutes to com plete th is survey. I
would appreciate it if you w ould complete the survey and return it by M arch 15. 1998. For your
convenience an envelope addressed to the attention o f K athie K eller has been provided. Please place the
com pleted surv ey in th e en v elo p e provided a n d include it w ith th e weekly pack ag e th a t you overnight
to T .G .I. F rid a y ’s c o r p o r a te office. If you prefer, you m ay fax your response to (702) 547-0639.
This is the first studv o f its kind that has surveyed hospitality professionals to determ ine the competencies
necessary for entry level beverage management positions. Please help achieve over a 75% response rate
and complete the survey today. You may be assured o f co m p lete confidentiality. The questionnaire has
an identification num ber for m ailing purposes only. This is so that your name can be checked o ff o f the
mailing list when your questionnaire is returned. Your nam e will nev er be placed on the questionnaire.
Thank you for your assistance in this very important step tow ards identifying the educational needs of
entry level beverage m anagem ent professionals in the hospitality industry. To further show my
appreciation for your assistance, upon completion o f the survey you will automatically be entered in a
drawing to win SIOO. H ow ever, you are not obligated to participate and may withdraw you rself from the
contest at any point. W e w ill all benefit from y o u r effo rt. From your comments, educational programs
will be developed by the W illiam F. Harrah College o f Hotel Administration, as well as other four year
hospitality programs. Should you have any questions about this study, you can contact m e at (702) 5470639. If you w ould like additional information regarding y our rights as a respondent, please contact the
Office o f Sponsored Program s at (702) 895-1357.
Sincerely.
Lisa Marie Assante
Candidate for the D egree o f M aster o f Science
University o f N evada. Las V eaas
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Educational Needs Assessment Study
of Entry Level Beverage Managers
in the Hospitality Industry
This survey includes 5 major areas identified as p rim a ry responsibilities
o f an entry level beverage manager in the hospitality industry. Under each
area is a list o f job competencies.

Please complete the following steps:
1.

R ev iew each o f the follow ing a rea s and c o m p e ten c ie s listed u nder each area:
A.
B.
C.
D.
E.

H um an R e la tio n s and M anagem ent
B everage M a n ag em en t
Hum an R e so u rce Issues
Cost C ontrol a n d Financial M anagem ent
Legal A sp ec ts (S afety. L aw s, Etc.)

2.

R ead e ac h jo b com petency and e v alu ate the e d u c a tio n a l need o f e ac h c o m p e ten c y for an entry level b everage
m a n a g e r in the hospitality industry. C ircle the n u m b er that best d e sc rib e s the d eg ree o f education n eed ed
fo r e ac h com petency. If the c o m p e ten c y w arran ts: a high d eg ree o f e d u ca tio n o r know ledge, circle I: a
m o d era te deg ree o f education or kno w led g e, circle 2: a low d eg ree o f e d u ca tio n o r know ledge, circle J: and
i f no d e g ree o f education o r k n ow ledge is need ed , circle 4 . If you feel th e task is not relative to th e jo b o r
d o e s n o t ap p ly to your property, p le a se circle NA (not applicable).

J.

R an k the top three (3) c o m p eten cies needed in each area for an e n tr y level b e v e ra g e m an a g er.

4.

.After co m p letin g the 5 m ajor a rea s, select and rank the top five (5 ) m an a g em e n t com petencies n e ed e d
o v e ra ll for entry level beverage m an ag ers.

5.

N e x t, c o m p le te the final section re g ard in g b ackground inform ation.

6.

P le a s e r e tu r n th e c o m p le te d s u r v e y in y o u r o v e rn ig h t p a c k a g e to T .G .I . F r i d a y ’s c o rp o ra te o ffice ,
an d be e ntered into the draw inc to win SIOO!!!

PLEASE DO NOT LEA VE A N Y PAGES OR LINES BLANK.
IF THE AREA OR COMPETENCY DOES N O T A PPLY TO YOU,
CIRCLE NA (NOT APPLICABLE).
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F o r (h e folfow tng jo b com petencies, evafunte th e d e g re e o f education o r know ledge needed fo r an e n try level beverage m a n a g e r in
th e h o sp ita lity in d u stry . C ircle th e n u m b e r th a t best d escribes the degree o f e d u c a tio n needed for each com petency.

HÜM.AN RELATIONS AND MANAGEMENT

Degree of Education
Needed

A.
H ig h

C O M PE TE N C IE S
00!

1

P ro fe ssio n a lism and appearance

M o d e n ie

Low

\o

N .\

2

3

4

NA

002

In terp erso n al skills (i.e.. p ositive interactio n w ith peers)

1

2

3

4

NA

003

T im e / stress m anagem ent

1

2

3

4

NA

004

C o n flic t m anagem ent

1

2

3

4

NA

005

C risis m anagem ent

i

2

3

4

NA

006

C o m m u n ic atio n - Internal (e m p lo y ee s, m anagers, and supervisors)

1

2

3

4

NA

007

C o m m u n ic atio n - E xternal (c u sto m e rs, purveyors, and co m m unity)

1

2

3

4

NA

008

P re se n tatio n skills/public speaking

1

2

3

4

NA

009

P ro b le m solving

I

2

3

4

NA

1

2

3

4

NA

decision m ak in g sk ills

OIO O rg a n iza tio n a l skills
on

N e g o tia tin g skills

1

2

3

4

NA

012

C o m p u te r skills

1

2

3

4

NA

013

L ead ersh ip

1

2

014

M a n a g em en t ethics

1

3

4

NA

2

3

4

NA

015

D eleg atio n

1

3

4

NA

016

P o lic y o r p rocedure d evelopm ent

1

2
2

3

4

NA

017

P rio rity / action planning

!

2

3

4

NA

018

L o n g range planning (i.e.. stra te g ic p lan n in g )

1

2

3

4

NA

019

A c h iev e m e n t o f organizational o b jec tiv e s

1

3

4

NA

2

Other Human Relations & Management Competencies
(Please specify)
020

1

2

3

4

NA

021

1

2

3

4

NA

022

1

3

4

NA

2

In y o u r o p in io n , p lease r a n k by n u m b e r th e top 3 priorities fo r en try level b e v era g e m anagers in the hosp itality
industry based o n th e n eed and im portance o f e a c h com petency.
C olum n A#
Highest Priority
Second Highest Prionty
Third Highest Pnority
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F o r th e following jo b co m p eten cies, e v a lu tte th e degree o f ed u catio n o r know ledge needed for a n e n try level beverage m a n a g er in
th e hospitality in d u stry . C irc le th e n u m ber th a t best d e sc rib e s th e degree of education needed fo r each c o m p e te n c y .

BEVERAGE MANAGEMENT

Degree of Education
Needed

B.
Higft

COM PETENCIES

\(odcr% fc

Low

.Vo

Na

0 :3

Im plem ent o p e n in g and closing procedures o f a beverage
operation

1

2

3

4

NA

024

Identify p re p ara tio n , presentation, and se rv ic e o f alcoholic,
non-alcoholic, a n d de-alcoholized beverages to in clude coffee
and teas

1

2

3

4

NA

0 25

Identify e q u ip m e n t and glassw are used for b everage
preparation an d service

1

2

3

4

NA

02 6

Identify and a p p ly procedures for im plem enting internal
beverage c o n tro ls

1

2

3

4

NA

027

Identify- levels o f intoxication and m ethods to control
consum ption by g u ests

1

2

3

4

NA

028

E valuate re la tio n sh ip o f beverages to food

1

2

3

4

NA

0 29

Production p ro c esses o f spirits, liqueurs, b ra n d ie s, beers

1

2

3

4

NA

030

D istinguish w in e s b y g ra p e and o th er fruit variety

1

2

3

4

NA

031

D istinguish w ines by country and grow ing region

1

2

3

4

NA

032

D istinguish w in e s by production process

1

2

3

4

NA

033

U nderstand e v o lu tio n o f b a r operations in th e U nited States

1

2

3

4

NA

1

2

3

4

NA

O t h e r B e v e r a g e M a n a g e m e n t C o m p e te n c ie s
(P lease specify)
034
035

1

2

3

4

NA

03 6

1

2

3

4

NA

In your o p in io n , p lea se r a n k by num ber th e top 3 p rio rities for en trv level b e v e ra g e m anagers in the
h o sp itality industry based o n th e need an d im txirtance o f each co m p e ten c y .
Column B#
Highest Priority
Second Highest Prionty
Third Highest Pnority

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

103

F o r th e fallow ing jo b c o m p e te n c io . e v a lu a te the degree o f education o r know ledge needed for an e n try level beverage m a n a g er
in th e h o sp itality industry. C irc le th e n u m b e r th a t best describes th e d e g re e o f ed u catio n needed fo r each com petency.

HUMAN RESOURCE ISSUES

c

C O M PE TE N C IE S

Degree of Education
Needed
High

Moderate

Law

No

.SA

NA

037 O rganizational structure

I

2

3

4

038 Job analysis

1

2

3

4

NA

039 Job descriptions

1

3

4

NA

04 0 E m ployee recruiting

1

041 Interview ing

1

042 E m ployee selection
043 Perform hiring p ro ced u res / paperw ork

2

3

4

NA

2

2

3

4

NA

1

2

3

4

NA

1

2

3

4

NA

044 E m ployee orientation

1

2

3

4

NA

045 E m ployee training (job re la te d skills / assignm ent o f tasks)

1

2

3

4

NA

0 4 6 T ra in the trainer

1

2

3

4

NA

047 M anagem ent dev elo p m en t / train in g

1

2

3

4

NA

048 P rofessional c a re e r d e v elo p m en t

1

2

3

4

NA

049 Perform ance standards a n d evaluations

1

2

3

4

NA
NA

05 0 D isciplinary action re v ie w

1

2

3

4

051 D eterm in e labor / sta ffin g n e ed s / scheduling

1

2

3

4

NA

05 2 A ssessm en t o f e m p lo y e e n e ed s
053 E m p lo y ee recognition a n d reten tio n program s

1
1

2

3
3

4
4

NA
NA

0 5 4 M ulti-cultural w ork fo rc e issu e s (i.e.. cultural div ersity )

1

2

3

4

NA

05 5

1

2

3

4

NA

05 6

1

2

3

4

NA

05 7

1

2

3

4

NA

2

O th e r H u m a n R e s o u r c e Issu es (P lease sp e c ify )

In y o u r o pinion, please r a n k b y nu m b er the top 3 p rio rities fo r e n try level b e v era g e m anagers in the
hospitality in d u stry b ased o n the need and Im p o rta n ce o f e a c h com petency.
Colum n CM
Highest Priority
Second Highest Piiority
Third Highest Priotity
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F o r ih e follow ing jo b com petencies, evmlwnte th e d e g re e o f e d u c a tio n o r know ledge needed fo r a n e n try level b e v erag e m a n a g er
in th e h o s p ita lity in d u stry . C ircle the n u m b e r th a t b e st d e sc rib e s th e d e g re e o f edueaiion needed fo r each com petency.

D.

D e g re e o f E d u c a tio n
N eeded

COST CONTROL AND FIN ANCIAL
MANAGEMENT
High

.M oderate

.No

NA

Purchasing methods

i

2

4

NA

Analyze market fluctuation (i.e.. efTect on product cost)
Legal considerations o f purchasing

I
1

2
2

4

NA

060

4

NA

061

Ethical considerations o f purchasing

1
1

2
2

4

NA

1
1
1

2
2
2

1

2

C O M PE TE N C IE S
058
059

062

Proper techniques for receiving and storage

063
064

Evaluate received goods for agreed upon price
Evaluate received goods for user specifications

065
066
067

Cost management (i.e.. conduct yield and cost comparison tests)

068
069
070
071

Low

Develop proper procedures of issuing product according to requisition
Utilize current technology systems for purchasing and mventory
control

4

NA

4
4

NA
NA

4
4

NA
NA

4

NA

Inventory beverage, food, and non-food items

1

2

4

NA

Explain procedures for stock rotation, costing, and evaluation
Demonstrate process of recipe costing
Calculate selling price o f food and beverage m enu items

1
I

2
2

4

NA

I
1
1

2
2
2

4
4

NA
NA

4

NA

4

NA

I

2

4

NA

072

Describe preparation of a guest check

073
074

Calculate product (i.e.. food, beverage) and operational costs
Calculate payroll tax. bp credit. & other em ployee related tax
computations
Calculate food, beverage, and labor cost percentages

1

2

3

4

NA

Develop and maintain budgets for each relevant elem ent o f the
organization

I

2

3

4

NA

077

Prepare and analyze weekly, monthly, and annual financial and
statistical reports

1

2

3

4

NA

078
079

Financial analysis (including break even, cost-benefit)
Analyze factors that influence the controllability and levels o f profit

!
!

2
2

3
3

4
4

NA
NA

080

Utilize past and cutrent information to forecast and predict future trends
(departmental revenues and expenses, product demand)

1

2

3

4

NA

081

Utilize current technology for financial m anagem ent calculations (i.e..
financial management software)

I

2

3

4

NA

075
076

O th e r C ost C ontrol / F iiuncial M an ag em en t C om petencies
(Please specify)
082

1

3

4

NA

083

I

2
2

3

4

NA

084

I

2

3

4

NA

In your opinion, please rank by number the top 3 priorities for entry level beverage managers in the
hospitality industry based o n the need and importance o f each competency.
Column D#
Highest Priotity
Second Highest Priority
Thitd Highest Priotity
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F o r Ihe following jo b co m p eten cies, ev o luite th e degree o f e d u ca tio n o r know ledge needed fo r an e n try level beverage m a n a g er
in th e hospitality in d u s try . C irc le th e nu m ber th a t best d escribes tb e d e g re e o f ed u catio n need ed fo r each com petency.

E.

LEGAL ASPECTS (Safety, Laws, Etc.)
COM PETENCIES

Degree of Education
Needed
High

Modenie

Low

No

NA

4
4
4

NA
NA
NA

086
087

State beverage licensing
Third party liquor liability laws

1
1

2
2

Other liability laws affecting customers, guests/employees

088

Laws affecting personnel (i.e., EEC. 1-9, Affirmative Action)

1
1

2
2

4

NA

089
090

Health and workplace safety laws (i.e.. inspection and enforcement)
Accident prevention policies

1
:

2
2

4
4

NA
NA

091
092

Post-accident occurrence procedures
OSHA

1

2

I

2

4
4

NA
NA

093
094

Right-to-know law (HAZCOM)

1

2

4

NA

HACCP (Hazard Analysis o f Cntical Control Points)

1

2

4

NA

095
096

Emergency pm cedutes ( i.e.. fire. bomb, flood)
First Aid

I
1

2
2

4
4

NA
NA

097

CPR
Disability act compliance (ADA)

1

2

098

1

2

4
4

NA
NA

099
100

Federal and state legislation (pertaining to business)
Labor laws (i.e.. union contracts)

1
I

2
2

4

NA

4

NA

101

Contract laws (i.e.. music, entertainment, audio-visual rental)

4

NA

085

3

O ther Legal Aspects (Please specify)
102

I

2

3

4

NA

103
104

1

2

3

4

NA

1

2

3

4

NA

—

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . I,

In y o u r opinion, p le a se rank b y num ber th e top 3 p rio ritie s fo r e n try level b e v e ra g e m an ag ers in
the h o spitality in d u stry based o n the need and inroortance o f e ac h c o m p e ten c y .
C olum n E#
Highest Priority
Second Highest Priority
Thitd Highest Pnority
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Sow look over the completed survey. Please list the TOP FIVE (5) competencies that you
believe are the most important fo r entry level beverage managers in the hospitality industry.
E xam ple: I. 0J_4 ( i f y o u r c h o ice is L eadership); 2. 089 ( i f y o u r ch o ice is T hird party liq u o r liability law s); 3. 081
( i f y o u r c h o ic e is F inancial analysis); 4. 056 ( i f your choice is Personnel law s); and 5. 015 ( i f your c hoice is
M a n a g em en t ethics). .Note t h a t it is n o t n e c e ssa ry to ch o o se o n e c o m p e te n c y fro m e a c h c a te g o ry , b u t to
c h o o se t h e five (5) m o st im p o r ta n t c o m n e te n c ie s o v e ra ll.

Top Five (5) Competencies Needed for Entry Level Beverage Managers
1.______
2._____

3 ._____

4. ____
5.

BACKGROUND INFORMATION
Fill in the blank(s) that represents your best response.
1.

How many years have you worked in the beverage industry?________ years
How many years have you worked in the hospitality industry?

3.

W hat is the highest level o f education that you have completed? Please check (
C
c
3
3
3
3

4.

Completed high school or CED
Som e college or Vo-Tech training
2 year college degree or Vo-Tech Certificate M a jo r _____________________________
4 year college degree
M a jo r______________________________
Graduate degree (or working toward a degree) M a jo r_____________________________
Other, please specify ____ ______________________________________________________

W hat is your present age? Please check (✓) your answer.
c Less than 21 years
3 21-30 years old
3 3 1-40 years old

5.

i your answer.

c 4 1-SO years old
3 SI-60 years old
3 Over 6 1 years old

W hat is your present position? Please check ( / ) your answer.
3
3
3
3

Beverage Manager
Restaurant Manager
Hotel Manager
Food and Beverage Director

3
3
3
3

Vice President o f Food and Beverage
General Manager/Restaurant
General Manager/Hotel
O ther ______________________________

Is your property a corporate facility or a franchise facility? Please check ( / ) your answer.
3 Corporate

3 Franchise

How do you see the beverage industry evolving over the next 10 years?

8.

Do you have any other comments regarding the competencies that entry level beverage managers need in order to be
successful in the Hospitality Industry over the next 5 to 10 years?

The time you have taken from your busy schedule to complete this survey is appreciated.
Thank YouH!

Please return this survey in the postage-paid envelope today!
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APPENDIX V
Reminder Post Card - Hilton Hotels Corporation

F ebruary 23. 1998
L ast week a questionnaire ttiat will be used to define the com petencies re q u ire d fo r e n try level
b e v e ra g e m a n a g e m e n t positions within the hospitality industry was m ailed to you.
If you have already com pleted and returned it. please accept my sincere thanks. I f not. please do so
today. Because it has only been sent to a small, but representative, sam ple o f hospitality professionals it
is extrem ely im portant that yours also be included in the study if the results are to accurately represent the
n eeds o f the hospitality industry. Remember, by com pleting and returning the survey promptly, you have
the opportunity to win SIOO!
If by som e chance you did not receive the questionnaire, or it got m isplaced, please call (702) 547-0639
r ig h t now and I will put another one in the mail to you today. Thank you.
S incerely.
L isa Marie Assante
C andidate for the Degree o f M aster o f Science
U niversitv o f N evada. Las V eaas
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APPENDIX VI

LISA MARIE ASSANTE
1050 Whitney Ranch Drive
Apartment # 4512
Henderson. Nevada 89014
Phone/Fax: (702) 547-0639
March 13. 1998
Dear C olleague.
About three w eeks ago 1 wrote to you seeking your opinion on the competencies required for
entry level beverage management positions as identified and rated by food and beverage
industry professionals. This survey is administered in conjunction with the W illiam F. Harrah
C ollege o f Hotel Administration at the University o f N evada. Las Vegas.

I am writing to you again because o f the significance each questionnaire has to the
usefulness o f this study. In order for the results o f this study to be truly representative o f
the opinions o f food and beverage industry professionals, it is essential that each person in
the sample return their questionnaire.
In the event that your questionnaire has been m isplaced, a replacement one is en closed . If you
have already com pleted and returned it. please accept m y sincere thanks. Your effort in
com pleting this questionnaire w ill result in the developm ent o f hospitality courses that w ill teach
students to be more effective managers based on the com peten cies vou believe are im portant.
Therefore, please take the time to com plete it. 1 estim ate it w ill take you approxim ately a h a lf
hour to com plete this survey. I w ould appreciate it i f you would com plete the survey and return
it by March 20, 1998. For your con ven ien ce a self-addressed, stamped envelope has been
provided. I f you prefer, you may tax your response to (702 ) 547-0639.
Thank you for your assistance in this very important step towards identifying the educational
needs o f entry level beverage m anagem ent professionals in the hospitality industry. T o further
show m y appreciation for your assistance, upon com pletion o f the survey you w ill autom atically
be entered in a drawing to win SIOO. H owever, you are not obligated to participate and may
withdraw from the contest at any point. We will all benefit from your effort. From your
com m ents, educational programs w ill be developed by the W illiam F. Harrah C o lleg e o f Hotel
Adm inistration, as w ell as other four year hospitality programs. Should you have any questions
about this study, you can contact m e at (702) 547-0639.
S in c e re ly .

Lisa Marie Assante
Candidate for the Degree o f M aster o f Science in H otel Administration
Universitv o f Nevada. Las Ve«as
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APPENDIX VII

Personal/Telephone Interv'iew Responses
Table 3
Question 1: Based on vour experience, does the hospitality industry have the need for
araduates with a specialized degree in beverage management?
Name of Respondent

Yes/No

Verbatim Response

Asch

Yes

None.

Bell

Yes

The beverage industr}' has changed a lot over the
last few years.

Bosselman

No

There is a need for a concentration in beverage
management, but not a major. Does not feel that
the industry is that segm ented. The industry
looks for people with a more general background.
Concerned that it w ould skew students too much
toward beverage and they w ouldn't have a broad
enough background in food and other areas.

Brahma

No

Industry cannot support. How high can you go
with a degree in beverage? Where do you go
beyond that?

Cain

Yes

None.

C armer

Yes

The amount o f money to hire a com petent person
is useless if not trained properly. Employees

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

110

need a role model. Turnover reduction with
proper hiring and skill level.
DellaPenna

Yes

Beverage seems to he a Las Vegas specialty in
hotels here.

Dickson

No

M ost schools teach F & B management.
Beverage management is too specialized. Might
short circuit career by being too specialized. This
question needs more consideration. Maybe it
could be a subset o f F & B management.

Dodd

Yes

Increasingly so. The hospitality industry- is
becom ing more and more focused on individual
areas o f concentration i.e.. wine marketing and
business o f wine. Companies want people with
expertise.

Edel

Yes

But only if they're going into the hotel side.
Students still need the food side.

Geddes

Yes

Continued education is needed because the
beverage industr>' is exploding now. Revenues
are very high in the beverage industry and less
labor intense than food revenues.

Goitia

No

Too specialized— very- few people enter industrywhere you need to be so knowledgeable. Entry-
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level usually ju st perform tasks like scheduling.
Guidrv'

No

Way too specific. Most o f m y background is in
beverage and students should be more well
rounded. They need a food background.

Jackson

Yes

No response.

Johnson

Yes

Great need tor beverage management. Industry
understands the food side, but not the beverage
side.

Lam hertz

Yes

Combine beverage with culinary arts
management.

Luciani

Yes

No response.

Mavnard

Yes

Worked way up ladder w ithout a degree and then
realized degree w as necessary. There is validity
to having a 4 year degree, especially because you
learn human resources and finance.

Moreo

No

None.

Plotkin

Yes

Undoubtedly, no question. M ost food managers
don't know beverage. Bar industn.' has the
potential for the m ost liability and the most profit.

Shapiro

Yes

Depends on the area. Liquor industry has
changed. It's gone from quantity to quality.

Stefanelli

Yes

None.
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Werly

Yes

In certain size properties there is a need. D on't
be too specific, must tie with culinary arts.
Develop a certification course. M enu
developm ent is important for bar and paim g to
food menu.

Note. N=23
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Table 3
Question 2: If ves, what functional areas or positions will be available to uraduates o f a
beverage m anagement program?
N am e o f Respondent

Verbatim Response

Asch

Bar managem ent, beverage m anagem ent.

Bell

Beverage director. Make more qualified for progression to GM
because beverage is usually a w eakness. More specialized
positions available i.e.. sommelier.

Bosselman

No response.

Brahm a

No response.

Cain

No response.

C arm er

F&B m anager, restaurant manager, beverage manager, positions
in beer o r distribution companies. You should start at higher
levels because o f perceived knowledge.

DellaPenna

Night club and disco management, free standing restaurant
management, beverage managers.

Dickson

Principles o f beverage m anagem ent applies across the board.

Dodd

Depends on focus o f degree. Buyer for supermarkets,
distribution i.e.. sales representative for Gallo Winery’.

Edel

F & B aspect - run outlet or be a beverage manager.

Geddes

Beverage supervisor, assistant beverage manager, assistant F&B
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positions with previous work experience.
Guidry

No response.

Goitia

I look to hire som eone with 100% commitment to company
because I can teach them the whiskey, wine . and beverage
aspects. I look for with a balance o f technical skills (33%).
personal & leadership skills (33%). and commitment to
com pany (33%) for entiy level positions.

Jackson

Research and developm ent positions.

Johnson

Beverage director without wines. Bar manager/certified bar
manager.

Lam hertz

Beverage managers, wine cellar managers.

Luciani

Beverage managers. F&B managers, wine cellar managers.

Mavnard

Beverage major m ight be too specific and limiting. Graduates
could work for distributors, regional managers for beverage
outlets, beverage managers in hotels.

Moreo

None.

Plotkin

Entry level beverage manager for large chains and then onto F
& B positions.

Shapiro

F&B positions in huge hotel chains or chain restaurants i.e..
T.G.I. Friday's.

Stefanelli

A ssistant bar managers, sommelier. Convinced that chain
restaurants will be looking for these students i.e.. H ouston's.
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Werly

Beverage managers, assistant beverage managers, bar/outlet
managers.

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

116

Table 3
Question 3: What is the level o f availability o f these functional areas?
Name o f Respondent

Verbatim Response

Asch

Very high in resort areas.

Bell

Chef, dining room person, beverage person. G reater
availability-better training for people who go into traditional
F&B jobs.

Bosselman

No response.

Brahma

No response.

Cain

No response.

Carm er

High in Las Vegas. There is a thin labor pool w here knowledge
is concerned.

DellaPenna

Good level o f availability. I personally have been looking for
people and will continue to do so.

Dickson

No response.

Dodd

High level o f availability i.e.. Gallo Wineries recruits at Texas
Tech.

Edel

Good.

Geddes

Good.

Goitia

Good. The higher up the ladder you go. the m ore leadership
skills and comm itment go up while the need for technical skills
go down.
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Guidry-

No response.

Jackson

Depends on company size-high growth corporate entities have
positions available.

Johnson

Good.

Lambertz

No response.

Luciani

Good.

Maynard

Depends on location. Vegas is great, but other areas may not be
as realistic.

Moreo

None.

Plotkin

Good at national chain level.

Shapiro

No response.

Stefanelli

Downsizing effect so people with education will be beneficial
because you need to know about prom otions, etc. to be able to
drive sales. All positions will be entry level, but not as manyavailable in beverage as in restaurants.

Werlv

Depends on property.
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Table 3
Question 4: How do vou envision the career oath progression o f graduates from a
beverage management program?
Name o f Respondent

Verbatim Response

Asch

Assistant beverage m anager-beverage manager-F&B manager.

Bell

Traditional route as m anagem ent trainee with chain operations
or branch o ff into specific areas. Progress up ladder to GM.

Bosselman

No response.

Brahma

Based on previous experience. I would look for som eone with
specific experience in beverage, but would not necessarily hire
someone just because o f a beverage management degree.

Cain

No response.

Carmer

Part o f the program should be to have a mandatory internship so
you have industry contacts upon completion. Entry level
positions, but start at a higher salary because o f skill, know ledge
and internship. Dedication is key because of time spent
studying.

DellaPenna

If you just have a beverage background you're too limited. You
need to get into the food side. You could progress to F&B
director if you have food background, but it's not going to
happen without it. You could progress from the beverage side
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into staffing or financial analyst positions.
Dickson

Only Las Vegas has volume o f business to warrant it.

Dodd

Sales, buying, o r management training. Work way up to
regional m anager o f particular area i.e.. wine or restaurants.

Edel

F & B side. .Assistant beverage manager-restaurant managerdepartment head-assistant f & b manager- f & b m anagergeneral manager.

Geddes

No response.

Goitia

No response.

Guidry

Beverage managem ent too specific unless in Las Vegas-not
much room for promotion.

Jackson

Continue to grow.

Johnson

Start as a bar back-assistant bartender-bartender- head
bartender-bar m anager-f & b manager-general manager.

Lambertz

General m anager via bar and front o f the house and then through
back o f the house.

Luciani

No response.

Mavnard

If major was broad enough, go from supervisor to manager,
assistant food and beverage director. F&B director, director of
operations. There is potential to go beyond F&B.

Moreo

It’s too specialized-leave it to 2 year or trade/culinary schools.

Plotkin

I think it would progress through the F & B side since the
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natural bias in the hospitality industry is the food side.
Shapiro

D on't know -not sure if companies w ould jum p all over people
with beverage management degrees. Positions would be unique.

Stefanelli

Progress to restaurant m anager-GM -F&B director.

Werly

D on't know -have no clue. Possibly restaurant m anagementdoubt crossover from beverage into F&B without a food
background.
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Table 3
Question 5: How specialized should beverage management education be? Should it he
offered as a major, as a minor, or as a certification course?
Name o f Respondent

Verbatim Response

.4sch

Not very specialized-ultimately offer as all three.

Bell

Eventually as a major.

Bosselman

While beverage is a key component o f the industry, food is
where the money is spent. How much o f the m arket does
beverage actually comprise? I'm wary o f overspecialization.

Brahma

Might be too specific-narrowing the scope o f a person's ability.

Cain

.\s a discipline, not a degree. Same as food/cost
contro 1/beverage management. Include courses in F&B
program.

Carmer

M ajor and minor, not a certification.

DellaPenna

Pair it with a food background as a concentration.

Dickson

No response.

Dodd

Depends on program and varying levels o f specialization.

Edel

Not as a major. Offer it as a m inor because students need to be
more diverse.

Geddes

It depends how program is marketed. It should not be marketed
as a culinary degree, but as a F&B management degree. Back
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o f house needs to know com patibility with beverage from a
culinary standpoint. If it's combined with a culinary degree it
seems as though the back o f the house is the main concentration
and the impact on the front o f the house beverage service would
be low. The program needs to tie in all aspects o f the front o f
house and back o f house.
Goitia

Needs to be paired with food industry. Industry trend is food
and wine pairing. Program needs to combine both.

Guidry

If I didn't have a food background. I w ouldn't have been as
successful or have the position I currently have.

Jackson

Major-combine w ith food.

Johnson

Not a major, but definitely a minor.

Lambertz

Double m ajor com bined with food.

Luciani

Major combined with food.

Maynard

Needs to be broad-include culinary-needs to be very rounded
with good hum an resource and financial skills.

Moreo

No response.

Plotkin

Major-best to couple it with food. Otherwise, beverage will be
subjugated in importance if it's offered as a minor.

Shapiro

Product knowledge-know purveyors-common sense. Need to
have culinary background.

Stefanelli

Major-culinary arts management degree with a beverage major.
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Werlv

M inor/concentration.
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Table 3
Question 6: Are there anv experts in the field o f beverage m anagem ent who vou
recommend to be included in this studv? (Name. Affiliation)
Name o f Respondent

Verbatim Response

Asch

David Jackson-App lebee ' s

Bell

Steven Geddes-Southem Wine & Sprirts (SW S) o f Nevada;
Tony Goitia-SWS o f Nevada.

Bosselman

Lee Dickson-FIU; Andy Divine-U. o f Denver: Joe Koppel-L'SF:
Pat Moreo-New M exico State

Brahma

Frank W rigley-Bally's. Las Vegas; Ken Duetsch-Las Vegas
Hilton

Cain

No response.

Carmer

Steven Geddes-SWS o f Nevada; W olfgang Puck-Spago

DellaPenna

Not really.

Dickson

Howard R. H. "B ob" Johnson-Beverage M anagement Services.
Fla.

Dodd

C an 't think o f anyone now. but I'll call back if anyone comes to
mind.

Edel

No response.

Geddes

No response.

Goitia

Gamal Aziz-Bellagio
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Guidry

Sujoy B rahm a-H arrah's. Las Vegas

Jackson

Danny M och-Gonzales Gonzales at New York New York. Las
Vegas

Johnson

Robert Plotkin-B arm edia AZ

Lambertz

Tony Canacosa-M irage Resorts

Luciani

No response.

M aynard

Don M iller-Country Star. Las Vegas.

Moreo

No response.

Plotkin

No response.

Shapiro

No response.

Stefanelli

Gamal Aziz-Bellagio

Werlv

Nick D ellaPenna-C aesar' s Palace. Las Veuas
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Table 3
Question 7: Do vou bave anv additional com m ents regarding beverage management at
this time?
Name o f Respondent

Verbatim Response

Asch

No response.

Bell

Not at this time.

Bosselman

Culinary- arts m anagem ent and beverage m anagem ent will
complement each other and will open other doors for graduates.
UNLV should seek funding for distinguished chair position for
professor o f beverage management to add value to the program.

Brahma

People don’t plan a career in beverage managem ent unless
you're a sommelier. Practical experience is equal in importance
to a degree. Em phasize culinary arts otherwise beverage
management will not be favorable for students. .Ask students
what position they would expect to be recruited for if they
receive a degree in beverage management. Understand that it
might not be as flexible as a more broad degree in food and
beverage.

Cain

Because liability laws are changing the focus o f industry, there
is a need for a discipline, but not a degree strictly in beverage
management. Students need to be more well rounded vvith food,
etc. Cost control in beverage managem ent area is important.
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You can make a lot o f money with beverages.
Carmer

It's about tim e someone took it seriously. Major profit is made
in beverage, not food.

DellaPenna

No.

Dickson

No response.

Dodd

No, not really. There is some opportunity for it, but don't
overlook other management areas. D on't specialize too early,
too often. Make sure degree has a broad scope.

Edel

Beverage is 15 to 25 percent o f the marketing mix. You cannot
have one w ithout the other (food and beverage). Don't limit
your upward mobility.

Geddes

No additional comments at this time.

Goitia

From an industry opinion, legal issues (aspects) are more
intense and involved. Trends dictate industry i.e., scotch,
whiskey, and bourbon are not as popular as they used to be
because the older age group o f people who use to drink these
beverages have decreased through natural attrition. Gin, vodka,
single malt scotches, and microbrews are very popular now.

Guidry

Once y o u 're a manager, you can manage just about anything.

Jackson

No response.

Johnson

Bar business is getting bigger and bigger, while the amount o f
training is getting less and less. Bar management is a huge void
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in the hospitality industry.
Lam bertz

The general public is more educated, therefore they expect the
people selling the products to have a better knowledge.

Luciani

Td like to have input on your w ritten competency survey.

M aynard

None at this time.

M oreo

Only good for Vegas hotels.

Plotkin

Beverage is the principal profit center o f the hospitality
industry. Most managers d o n 't know what they're looking for
in term s o f problems and how to fix them. They ju st view them
as a sym ptom o f the P & L.

Shapiro

Knowledge o f current market is key because the m arket is
constantly changing. TV drives sales. Know w hat's hot in
advertising and who has the big bucks to spend. Then they'll be
willing to do incentives for the restaurant.

Stefanelli

Product knowledge needs to be extensive. More educated
people will have a broad perspective o f life and society. They
will have a more creative mind. Purchasing and cost controls
are different from beverage to food.

W erlv

Concerned about being too specific. Concentration can be too
lim iting. Need to be more diverse. Need to have a culinary arts
m anagem ent background w ith a m ajor understanding on how
much revenue and low costs are generated from beverage sales.
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APPENDIX V lll
Self-Adm inistered Mail Survey Question 7
Table 20

Q uestion 7 Verbatim Responses: How do vou see the beverage industry evolving over
the next ten vears?

N

Verbatim Response

001 Boundless creativity, flare, marketing the unique unusual and high quality products.
002 The laws will continue to be enforced and custom ers expect to the beverage
personnel to be more inform ed on spirits, beer and wine.
003 M ore computerized, better service, improved value, improved control.
004 More restrictions/liabilities would become standards (illegible) by personal "touch"
slow (illegible) and detail oriented
005 G row th—competitive—in need o f good personnel.
006 Better quality’ lower consum ption.
007 Beverage laws will becom e more strict, i.e.. DUl. etc. The control o f alcohol will
increase from a business standout to eliminate liability. Customers will drink more
wine as studies show positive influence.
008 It is apparent that the courts are holding the establishm ent responsible for their
guests actions. Expect this trend to continue. Hospitality is a growing m arket as
well as the beverage industry and this growth will continue.
009 Becoming more specialty/brand-nam e driven, diversifying into more ethnic areas.
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010 As more research into cause/affect o f consumption o f specific items has on health,
marketing trends will follow.
011 Legal charges are necessary’ to pinpoint and resolve many issues. (Illegible
statement.
012 Due to stricter beverage laws you will need to sell less product for more money.
Thus you need to sell upscale (single malt scotch, wine, cognac) or higher profit
items (draff beer. etc.).
013 The beverage industry will probably take a drastic reduction due to all the laws with
smoking and D Ul. Beverage consumption will grow’ in the o ff premise aspect.
014 Will move progressively to quality product drinking. More non-alcoholic products
will be m anufactured to make up for the decrease o f alcoholic sales.
015 More beer and wine, specialty drinks, less overall alcohol consum ption.
016 Continue with "retro" drinks, i.e.. Manhattans. Martinis and also more wine
knowledge/appreciation o f public, more high end products.
017 It will keep growing, new improved marketing ideas, will keep it at it's pace,
merchandising will help grow’ it.
018 Conservative, cautious.
0 19 Slight to flat growth.
020 Consumers are becoming more knowledgeable with wine and food pairings.
021 Streamlined to expect fast changes to customer fads and needs.
022 Growing. Growing.
023 Very well and w ith all the new micro bears and wines, and people awareness is
going to be great.
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024 W ith laws and regulations involving the consumption o f alcohol...! see less
em phasis on alcohol and more with food and family. (Look at what Vegas has
become).
025 Shrinking.
026 Very carefully. There is a change from hard liquor to more wine and less alcoholcontaining drinks.
027 Drastic change, legal considerations, trends governing alcohol consumption based
on laws consumption of more wine, more quality’ than quantity.
028 Cost control, new products, third party liability laws increasing.
029 The industry will branch out into more diverse/cooperative ventures in order to
rem ain competitive in the changing marketplace.
030 Top quality beverages will take over the market, people will order brands rather than
generic names and wines will be a more common drink not only on special
occasions, but on regular basis.
0 3 1 People will continue to drink more o f a better brand and less overall. .As cigarette
sm oke is controlled so will be the down spiral o f alcoholic beverage consum ption.
People will look towards other outlets for release so to include beverages, som e not.
032 The beverage industry will evolve into a broader entertainment industry. Beverage
consum ption will be part o f an experience not the sole purpose o f it. The less but
better approach will continue.
033 N ot good!
034 The current trend shows an increase in the sophistication o f the palate am ong
"average consumers." This lends itself to the need to develop exciting atm ospheres
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and newer selections.
035 Marketing and merchandising from a hotel standpoint needs a lot m ore
development.
036 People are not drinking more, they are drinking better. Understanding beverage
basics is a must but a good understanding o f the upscale liquors and cigars is
needed.
037 Away from 'volume' oriented to 'check average, technique, theme' focus.
038 Consumption dropping w ith people upgrading purchases to higher quality brand
products. I see cost o f goods sold on the beverage section rising because o f a high
end growth in the market. Specifically in w ines and high end liquors.
039 Continue emphasis on liability issues. R eduction in consumption forcing creativity
in sales and marketing techniques.
040 Continue declines in alcohol use. Replacem ent with non-alcoholic items. When
drinking, people will choose the higher prices, higher quality items.
041 Basic drinks and win. B eer to include international brands.
042 M ore sophisticated environments that com bine aesthetics and value. Sm aller versus
larger.
043 M ore and more lawsuits for intoxicated guests.
044 The laws will become more strict regarding the selling and distributing o f alcoholic
products. Must be prepared to give staff the best training regarding service
techniques we have becom e a society o f parties responsible for all actions o f
customers.
045 Declining.
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046 As the baby boom generation ages, focus will shift to the health benefits o f
moderate drinking. Rum will overtake vodka.
047 Slowing down on consum ption o f beverages.
048 Always a need!
049 Clients becoming much m ore knowledgeable on product and beverage playing a
bigger role with food. M uch more pressure on business to have guests drink
responsibly.
050 Slow growth—many trendy bars going belly-up. M ore alcohol awareness and
mostly the need to com puterize all beverage systems (i.e.. control, inventory,
staffing, cost. etc. ).
051 Social trends will have influence on what direction beverage is heading.
052 Beverage consumption is on the rise. Micro Brews, varietal wines and specialty
coffee drinks offer the consum er many more options than before.
053 There will be much more training o f employees to recognize how alcohol is
effecting guest. Laws w ill be stricter on regulation o f alcohol and alcohol related
accidents.
054 The beverage industries will be booming and will alw ays continue to grow and be
successful.
055 Better imderstanding o f legal aspects o f industry. Drink less but improving quality.
G overnment regulations w ill affect sales.
056 Personally 1 feel it will m ove tow ard more high-end prem ium drinks and wines.
The days o f getting so blitzed you don't know where you are have gone away.
057 More quality, less volume.

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.

134

058 Consumer will be more selective in the type o f alcoholic beverages consumed;
increase in wine consumption.
059 Lower consumption, higher awareness, more acct.
060 Very competitive—the beverage industry will evolve from "a place to get drunk" to
an entertainment/events, i.e.. less em phasis on alcohol and more on social
interaction.
061 Liability laws will be more strict. Person will have to be highly organized to keep
up with trends, laws, purchasing and training.
062 Beverage—growth area for food and beverage outlets. New exciting products and
promotions on the way.
063 1 feel there will be less and less establishm ents to serve because o f the present laws
and future laws.
064 More legal issues with lower BAG go laws. Increased product marketing for
competition. Poorer quality labor pool.
065 Carefully—more alcohol awareness.
066 More computerized/self service. .Automated. Job combining.
067 More product choices for the custom er, specialty retail operation—i.e.. coffee bars,
vodka bars, water bars, tea bars, etc.—to effectively mange the choices within each
product line.
068 Lower B.AC level. Down to .08 and lower.
069 The three martini lunches are over. People are consuming less but more
sophisticated. People are/will be going for quality, not quantity (i.e.. premium
liquors and fine wines).
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070 Carefully. We have to find ways to serve a variety o f beverages and increase profit
w hile showing concern for the safety o f our guest and all commuting.
071 I see it slowing down about 10% in the next year. 1 noticed that smokers drink more
than non-smokers. Bars are going to be decorated/designed ver\' nicely and the
upscale bars will be more appealing to the drinkers.
072 N ight clubs are history unless in downtown with good taxi service due to DL’I and
AIDS. Less and less high volum e alcohol establishments. Your neighborhood bar
should still survive.
073 M ore emphasis on wines and high end liquors. More cigar bars opening, people's
tastes are improving and people are getting a more refined taste. Low end w ine
sales will diminish.
074 W ith new drinking laws—it seems liquor sales seem to be slowing on a dow nslide.
075 (Illegible statement) a tax com ing on liquor as it is on tobacco and hope we can
w eather it.
076 W ith stricter drunk driving laws. I see the food/beverage mix continuing to fall.
N eighborhood bars need to becom e more prevalent and the advent o f good public
transportation systems to allow people to responsibly enjoy a beverage or two.
077 It seems to be becoming a "moral" issue not one o f responsibility. Personal
liabilities are taking a back seat to awareness programs.
078 Stricter laws (.08. BAG. etc....). W ider variety o f products. More specialized bars
(m artini bars, brew pubs etc....).
079 N eed to continue to be sensitive to legal—social prohibition o f alcohol consum ption
and capitalizing on quality, variety versus quantity.
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080 People will be looking to drink less, but will also look to drink higher quality
beverages.
081 Less beverages sold, more quality less quantity.
082 Unfortunately more laws and more public interest groups will seize control over the
beverage industry and we will see beverage sales decrease and costs rise (due to
taxes and other levy).
083 Going down because o f MADD. lowering alcohol percentages and legally being
intoxicated. With proper leadership, staff training, and understanding o f state laws
one can still take care o f guests that want to enjoy themselves and stop those who
abuse.
084 Tends toward a specific client looking for a specific product. Variety is no longer a
luxury.
085 Quality, quality, quality.
086 Guests drinking better but less, especially with so many states trying to lower the
blood alcohol content o f .08.
087 1 believe this is on the uprise.
088 Presentation, variety o f products and services offered important. Prices will be a
challenge. 1 think growth is very realistic.
089 Depending on pending legislation, it could take a hard hit as far as (illegible)
drinking. .08 laws are going to put a lot o f small business out o f financial
competitiveness.
090 Higher quality, lower volume.
091 The impact o f .08 BAG levels will have a huge impact on sales. Education
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consumers and employees on appropriate levels o f consum ption will become an
issue.
092 Individual tastes, specialty drinks, not mass consumption.
093 With the awareness o f drinking and driving and the .08 law trying to come into
effect. I feel beverage sales will continue to decrease.
094 Higher quality—lower consumption.
095 A very challenging industry because o f the BAG level laws.
096 Right now the industr>' is very trendy. Ex: M icrobrews, flavored vodkas, etc. 1
expect that to continue however. A push to lower blood alcohol levels in all states
will have a serious negative impact in the coming years.
097 High em phasis on laws and liabilities. M ore difficult to make money.
098 The safe operations will survive.
099 Slow increase in sales year to date. More "exotic" drinks.
100 People will consume more alcohol leaning towards higher end productand newinnovative and fun alcoholic and alcohol free beverages.
101 .Accelerated growth with staffing HR problems in typical age category . 18-24. Need
to diversify age and employee pool to match population and modify working hours
to match employee availability in order to staff hospitality growth.
102 Slowing down more ever}' year. This is due to the awareness o f all the drinking
laws. But I also see an increase in responsible drinkers and more designated drivers.
103 Due to .08 blood alcohol content, people will drink less but higher quality m om and
pop stand by the year 2010 will be scarce.
104 Tough external forces (laws, legislation. MADD. etc.). High profit.
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105 Depends on if the governm ent reduces blood alcohol levels to .08 nation-w ide, or if
they ban smoking in bars/restaurants. This could reduce the am ount o f revenue on
each individual location.
106 I see the government getting more involved in telling us what we should and should
not do.
107 The beverage point o f the business is rebuilding itself and sales should be on the
move to trend up and over the next 10 years.
108 Drastically reducing sales due to more strict drunken driving laws.
109 Customer drinking less, but spending the sam e or more—i.e.. dem anding higher
quality alcoholic beverages.
110 Change to quality vs. cost/higher focus w ith big liability.
111 Growing with a reduction in products/com panies due to competition and fight for
market share.
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APPENDIX IX
Self-Administered Mail Survey Question 8
Table 22

Question 8 Verbatim Responses: Do vou have anv other comments regarding the
competencies that entry level beverage managers need in order to be successful in the
Hosoitalitv Industry over the next 5 to 10 vears?
N

V erbatim Response

001

Prepare them for the hours that are necessaiy to work in the Industn.’.

002

Previous real world work experience concurrent with schooling is important;
leadership skills and great determination.

003

D efinite include point o f sales experience to make their education useful.

004

C om puter skills. High ethical standards.

005

1. M ust enjoy public service. 2. Be people oriented, active with quality operation
o f bar,T)everage services.

007

Adapt to industry.

008

C ustom er service—customer is not always right but they are never wrong.

009

An understanding o f new technology (menu engineering and cost analysis
software) will do you no good unless you can first imderstand and efficiently
calculate these figures without it.

010

Patience! Leam what is needed to fully understand needs o f the position before
expecting to be ready to "take on the world."

011

G reat survev—excellent.
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012

Experience!!! Go to school and work as a bartender som ewhere. You cannot get
hired unless you have actually done it.

013

Heavy cost control and financial responsibility.

014

Leadership skills are most important. Good basic knowledge o f all facets o f
operations also essential. M ost establishments already have procedures and
policies in place.

015

People must be "street smart."

016

Have the right attitude.

017

The jo b can be performed w ith or without a degree. Ninety percent o f it is
personal pride, initiative, and dedication.

018

They have to be able to w ork long and strange hours depending on business.

019

Have some com m on sense!

020

Need internship in hotel or restaurant.

021

Never believe you know everything. Always leam to open your eyes and your
ears.

022

Have solid w ork ethics and take in consideration that you still have to "put in your
dues." There is a lot o f self-sacrifice with regards to hours and holidays. Don't
expect to make top salaries early in career.

023

People person, sensitive to the guests—employee needs—has to have fun doing it.

024

No com m ents. Good luck w ith this project.

025

Beverage sales will continue to decline with a focus on alternative beverage sales,
i.e.. non-alcoholic beverages.
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026

Hard working honest individuals who are interested in a career and not a quick
dollar.

027

Entry level beverage managers will need to think creatively. The basic skills will
always be important but to get in and keep up. you must be able to contribute to
the organization's success beyond the cost o f percentage.

028

M ore technical skills can be developed outside o f a school. The m ost im portant
"characteristics" cannot be taught as such.

029

Attention to detail com m itm ent, leadership and communication skills. .All
technical skills are a bonus.

030

Hands on bartending experience is paramount. It's one thing to read from a book,
but if you don’t understand the physical m echanics o f tending, your crew will not
respect you. and can steal from you.

031

Effective personnel managem ent—producing real life results through your team is
a the single core com petency only successful managers must master.

032

Let your imagination run. No idea is bad one. Concentrate heavily on internal
control and beverage laws o f your state. W ith stakes rising, standards on
definitions o f intoxication, it has become m andate that business educate employees
and guests.

033

Passion to serve. Com m on sense.

034

Have a work ethic.

035

Stress the ability to find good people and train them. Need to have a work ethic
and be knowledgeable on liability o f all w ho work for them.
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036 Get as much education as you can about state, local laws, stay on top o f health
inspection reports. Always be on top on training for your staff and educate them
regarding laws also.
037

Stay out o f food and beverage—rooms division is way to go!

038

They will need experience actually working behind a bar and custom er service
training.

039

Know your vendors. Know your staff, total control o f your inventory and keep
control o f your expenses.

040

Managerial skills w hich you need a good college base and then field-job grasping
o f skills—programming o f beverage industry.

041
042

Yes. look for personalities!
Attitude, personality and the ability to deal with people; both internal and external
customers are the m ain essentials 1 look to in hiring entry level managers.

043

Develop, implement and be consistent w ith all alcohol training and documentation
o f alcohol related incidents.

044

Need to concentrate on food and beverage cost and how to market our products to
hotel for the highest revenue possible day in and day out. You need to take
advantage o f every guest in house and get m ost revenue possible at all times.

045

Knowing new state and federal laws on all facets o f the operation.

046

Do not spend too m uch tim e learning about origin o f liquor and grapes. Spend
more time on cost controls, pouring controls, laws and training. This is the trend
in today's world.
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047

I believe an entry level person needs to be willing to leam and open to what
experienced managers tell them. They must be willing to put in time and effort to
be successful. It's not what can this com pany do for me but what can I do for the
company.

048

Cross train, the more you know, the more you are valuable and marketable.

049

Good common sense!

050

Understand differences between classroom and "real world." The classroom is
very important as long as student understands what they learned is a foundation to
build a career—not the final word. One needs to be flexible to survive and flourish.

051

More a character developm ent versus competency and that is tenacity to get things
done.

052

Knowledge is much more important than education.

053

Good personal ethics.

054

Certainly educational skills and knowledge is very important, but what we are
seeking is more personality and people skills. We are looking for personal skills to
be a great leader and great host to custom ers. Everything you described is
important.

055

(Illegible) skills very important. Ability to handle multiple tasks.

056

Success is the result o f perfection, hard work, learning from failure, loyalty to
those for whom you work, and persistence—Colin Powell.

057

Entry level managers need to have a lot o f experience and the desire and drive to
put in the hours to move up.

058

Thev need to be teachable and creative leaders.
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059

Atmosphere o f the clubs and restaurants that ser\'e beverages are going to be the
determining factors whether it is going to be successful or not and more new laws
about drinking apt to come.

060

Honesty with em ployer a must. Be a com pany man. Look out for em ployer and
employer will take care o f you.

061

Marketing is very im portant and planning promotions. 1 do not see it here. .Also a
beverage manager needs to be creative and have great attention to detail.

062

A lot depends on how successful a com pany's MT program is. .A lot also depends
on aptitude for learning; exhibiting m anagem ent skills (not necessary bar). Many
managers can become bar managers for the first time dependent on the training
program.

063

People skills. Retention and recruiting. Get the best to be the best.

064

A way to determ ine w hether one individual is committed to a w ork ethic that will
drive and individual to approach job w ith an enthusiastic and ethical
mindset/action.

065

Dealing with G eneration X or young people.

066

In light o f the above mentioned, the industry as a whole is strong and will grow
stronger. The com panies with strong ethics and high com m itm ent to service will
survive our saturated markets and the weak will slowly die o ff—leaving a few
strong companies.

067

Really know your state laws and m ake sure your staff is following the proper
policies and procedures.
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068

The need to know and understand that with our systems, even thought they may be
tight with security, m ore theft can take place in a bar than any other area in you
establishment.

069

The more they know about laws effecting guests and employees the better off they
will be.

070

People skills, com m unication is the means nm our business. Listening, evaluating
discerning and decision making are reflection in communication. People want to
be lead by com petent managers who listen to needs whether it is guest, employee
o r vendor.

071

Know the liquor laws for their state.

072

Study current trends.

073

Liability is increasing cutting at profit. Industry needs more managers that can
concentrate on business aspect and em ployee retention. It is getting more difficult
to hire and retain good employees due to sales decreasing and liability increasing.

074

They need to have some service experience to be effective and credible at a
Friday's Bar.

075

Leadership skills w ith business maturity. Ability to analyze business (financial
analysis) and HR skills— (illegible) vs. com fortable decisions.

076

One o f the main w ays is to love you jo b and bust your butt in that job. Too many
people today have degrees but do not know a thing about giving great service or
working hard.

077

Computers.

078

Personal accountability.
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079

Common sense. Know your product, know your vendors, hire the best candidates,
training is extremely important as well as follow-up.

080

Common sense and people skills are most important. The specifics o f each
restaurant can be taught during training.

081

I do believe a college course could be beneficial but I do not believe anything
beats experience.

082

Able to deal with long term em ployees (i.e.. bartenders).

083

Controlling—(illegible) better transportation.

084

Communication is the key to being successful. Treat every one with respect,
caring, fairness and understanding.
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